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THE EXPERIENCED 


Englifh Houfekeeper, 


FOR THE USE AND EASE OF 


Ny 


Ladies, Houfekeepers, Cooks, &c. 


WRITTEN PURELY FROM PRACTICS, 


AND DEDICATED TO THE 
HON. LADY ELIZABETH WARBURTON, 
Whom the author lately ferved as Houfekeeper: 


Go of near Nine hundred Original Receipts, moft of 
which never appeared in print. 


PART I. Lemon Pickle, Browning || in the modern Tafte; Floating 
for all Sorts of made Dithes, Soups, Iflands, Fifh-ponds, Tran {parent 
Fith, Plain Meat, Game, Made |} Puddings, Trifles, Whips, &c.. 

. Dithes both hot and cold, Pycs, |/PART Ill. Pickling, Potting and 

Paddings, &c. Collaring, Wines, Vinegars, Catch- 


a PART If. All Kinds of con fec - ups, Diftilling, with two moft va- 
De tionary, particularly the Gold and luable Receipts, one for refining 
Bs | Silver web for covering of fweet- ||. Malt Liquors, the other for curing 
meats and a defert of {pun Sugar; Acid Wines, andacorre& Lift of 
direRions to fet out a Table || every Thing i in feafon for every 
ft elegant Beane, aed |: Month in the Years 


ELEVENTH. EDITION. 
A ENGRAVED HEAD OF THE AUTHOR ; 
ofa Granp TaBLe of Two Covers; and 


IRE Srove, hardin: any common Fuel may be a 
L fet pia at Charcoal. Sige. 
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TO THE HONOURABLE 


LADY ELIZABETH WARBURTON. 


BR PERMIT me, honoured ap to 
lay before you a work, J for. which 
I amambitious of obtaining your Lady- 
{hip’s approbation, as muck as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the Artof Cookery, ever fince I 
left your Ladyfhip’s family, and have 
often folicited me to publifh for the in- 
{truction of their houfekeepers. 


As I flatter myfelf I had the happinefs 
of given fatisfaction, during my fervice, 
Madam, in your family, 1 it.would be a 

_ ftill greater encouragement, fhould my 
. endeavours for the fervice of my fex be 
* _ honoured with the favourable opinion 
ioe fo good a judge of propriety and 
*% . Sepa as ae Ladythip. 


ei Iam not vain enough to we 
ne sing py, thing to the Experienced —__ 
ons “A 2 . Honea a 
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Houfekeeper, but hope thefe receipts 
(written purely from practice) may be 
of ufe toyoungperfons who are willing 
to. improve themfelves. 

I rely on your Ladyfhip’s candour, 
and whatever Ladies favour this book 
with reading it, to excufe the plainnefs 
of the ftyle ; as, in compliance with the 
defire of my friends, I have ftudied to 
exprefs myfelf fo as_ to be underftood 
by the meaneft capacity, and think my- - 
felf happy in being allowed the honour 
of fub{cribing, | 


MADAM, 


Your Ladyfhip’s 
Moft dutiful, 
_ Moft obedient 


And moft humble Servant, pie a 


ELIZABETH RAFFALD.. __ 


“Ap here a 
her ri Taek Byte a! Pee 
7 vo Sh Se See 


0 ioe raid 
pti 4 sy * we. 
Al Peres. 


Preface to the Firft Edition. 


MA” cr I reflect upon the number of 
books already in print upon this fub- 
ject, and with what contempt they are read, 
Icannot but be apprehenfive that this may 
meet the fame faté from fome, who will cen- 
fure before they either fee it or try its value. 


Therefore the only favour I have to beg of 
the publick is, not to cenfure my work before 
they have made trial of fome one receipt, which 
Iam perfuaded, if carefully followed, will an- 
{wer their expectations; as I can faithfully af- 
fure my friends, that they are truly written from 
my own experience, and not borrowed from 
any other author, nor gloffed over with hard 
names or words of high ftyle, but written in 
my own plain language, and every fheet care- 
fully perufed as it came from the prefs, having 
an opportunity of having it printed by a neigh- 
bour, whom I can rely on doing it the ftrigtert 
juftice, without the leaft alteration. 


The whole work being now completed to 
my wifhes, I think it my duty to render my. 

: moft fincere and grateful thanks to my mott 
noble and worthy friends, who have already 
fhown their good opinion of my endeavours to 

_ derve my fex, by raifing me fo large a fupf{cription 
_ which far exceeds my expectations. I have 
¢ not only been honoured by having above eight 
hundred of their names inferted in my fubfcrip= _ 
* tion, but alfo have had all their intereft in this 
Be naous undertaking, ‘which I have at laft ar- 
tievd to the happinefs of compleating, though 
Be sh es at 


fii]. 
at the expence of my health, by being too 
ftudious,. and giving too clofe application. 


The only anxious wifh I have left is, that 
ty worthy friends may find it ufeful in their 
families, and be an inftructor to the young and 
ignorant as it has been my chiefeft care to write 
in as plain a ftyle as poffible, fo as to be under 
ftood by the weakeft capacity. 


I am not afraid of being called cheniviga te) 
if my readerdoes not think that I have erred on 
the frugal hand. 


I have made it my ftudy to oleate both the eye 
and the palate, without ufing pernicious things 
for the fake of beauty. 


And though I have given fome of my difhes 
French names as they are only known by thofe 
names, yet they will not be found very expenfive, 
nor add compofitions but as plain as the nature 
of the dith will admit of. 


The receipts for the confectionary are fach 
as I daily fell in my own fhop, which an) Lady 
y examine at Beet as I fill con’ nu 


ae eper, and ay an oO port | 
ie ts per, p tuni ? 


with a them 5 but finding ee: 


: with pga receipts, Revie them to the 


ilk 


I otherwife would have done: alwaysendeavoury 
ing to join economy with neatnefs and elegance, 
being fenfible what valuable qualifications thefe 
are ina houfekeeper or cook; for of what ufe 


 istheir fkill, if they put their mafter or lady 
toan immoderate expence in drefling a dinner 


fora {mall company, when at the fame time a 
prudent manager would have dreffed twice the 


number of difhes for a much greater giuk Gis 
at half the coft. 


Thave given no direGtions for cullis, as [have 


found by experience, that lemon pickle and 


browning anfwer both for beauty and tafte ( at 


-arifleing expence) better than cullis, which is 
extravagant : for had I known the ufe and value 
_ of thofe two receipts when I firft took upon me 


the part and duty of a houfekeeper, it would 
have faved me a great deal of trouble in making 
gtavy, and thofe I ferved a deal of expence. 


The number ‘of receipts in this book are not 
fo numerous as in fome others, but they are 
what will be found ufeful and fufficient forany 
gentleman's family—neither have I meddled 


? fr 
* 
Sh 


Defeription of the PLAT E. 
oT H E Plate is the defign of three ftove-fires for the 
kitchen that will burn coals or embers inftead of char- 

; coal (which I always found expenfive, as well as pernicious 
to the cooks) and will carry off the fmoke of the coals and 
ffeam, and fmell of the pots and ftew pans; the coals are 

burnt in caft iron pots, flat at the bottom, with bars. 

AA, Fronts ofthe ftove. 
_ BB, Top of the ftove, which is covered all over with caft 

_ iron. AYES 

CC, Stove-pots, i in which the fire is gies 
D, The’ form of the pot, with two vents caft in them fix 
. inches deep at the top, and three wide, as expreffed at HHin 
_ the pot, and to let the fmoke through at HH 1n the: flues, 
EE, Carried, from there through the back wall, to the 
kitchen chimney, as expreffed in the lower plan. 3 
FF, Back wall.— 

‘G, ‘The chiminey breaft, betwixt which and.‘the back wall _ 
ie athe fteam rifes, and _goes off into the kitchen hina bya ant 
. . puede into it. 
: 


7 
eal 


peewee 


' HH, Vents in the pot. | ng 
. II, Draughts for the fire, and to receive the afhess 9 4" 
es gels ‘She fale will give the dimentfions. 
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Be THE EXPERIENCED 


Englith Houfe-Keeper. 
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CHAP. Lh 


hi Obfervations on SomeAR BF 


A YOKMOK AH EN you make ainty kind of foups, 
base x particularly portable, vermicelli, or 
Ont W ys brown gravy foup, or any other that 
% 3% 9K has roots or herbs in, always obferve 
HOKIK ROK. to lay your meat in the bottom of © 
your pan with a good lump of butter; cut the 
herbs and roots fmall, lay them over your meat, 

cover it clofe, fet it over a very flow fire, it 
will: draw all the virtue out.of the roots or 
herbs, and turn it to a good gravy, and give 
the foup a very different flavour from putting 
water in at the firft: when your gravy is al- 
oft dried up fill your pan with water, when it 
Degins to boil take off the fat, and follow the 
i ons oO your receipt for what fort of foup 
ng: when you make old peas — 

water, for green peas hard is 
the peas a better colour: 

ny white foup don’t put in 
take it off the fire: always 

-foups the laft thing; if it be a 


Bo i ROY, 


’ 
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gravy foup it will{kin over if you let it ftand ; 
if it be a peas foup itoften fettles, and at the top 
looks thin. 


To make PORTABLE Soup for Travellers. 


TAKE three large legs of veal, and one of 
“beef, the lean part of half: a ham, cut them in 
_fmall pieces, put a quarter of a pound of but- 
ter at the bottom of a large chauldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off the 
green leaves of five or fix heads of celery, wath 
the heads quite clean, cut them fmall, put them 
in with three large carrots cut thin, cover the 
cauldron clofe, and fet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in tocover the meat, fet it on the fire 
again and let it boil lowly for four hours, 
then ftrain it through a hair fieve in to a clean 
pan, and let it boil three parts away, thenftrain | 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep fcumming 

the fat off very clean as it rifes ) till. it looks 
thick like glue; you muft take great care when | 

Ht iS near enough that it don’t burn; put is 
Chyan pepper to your tafte, then gees" it on 
flat earthen difhes, a quarter of an inch th. 
and let it ftand to the -next day, and cut it 
with round tins a little larger th 
piece ; lay the cakes on dithes, Ane 
the fun to dry; this foup will-anfw 
made in. frofty weather; when the cakes 
“put them in atin box with writing ps 


_ ENGLISH HOUSE-KEEPER. 3 
twixt every cake, and keep them in a dry place ; 
this isa very ufeful foup to be kept in gentle- 
men’s families, for by pouring a pint of boil- 
‘ing water on one cake and a little falt, it will 
make a good bafon of broth. A little boiling 
water poured on it will make gravy for a 
turkey or fowls, thé longer it is kept the bet- 
ter——N. B. Be careful to keep turning the 
cakes as they dry. 


To make a TRANSPARENT Soup. 


TAKE a leg of veal, and cut of the meat 
as thin as you can; when you have cut off all 
the meat clean from the bone, break the bone 
in fmall pieces, put the meat ina large jug, and 
the bones at top, with a bunch of fweet herbs, 

aquarter of an ounce of mace, half a pound 
of Jordan almonds blanched and beat fine, 
pour on it four quarts of boiling water, let it 
{land all night by the fire covered clofe, the 
next day put it into a well tinned fauce-pan and 
let it boil flowly till itis reduced totwo quarts ; 
be {ure you take the fcum and fat off as it rifes, 
all the time it is boiling; ftrain it into a punch 
bowl, let it fettle fortwo hours, pour it into 
a clean fcauce-pan clear from the fediments, if 
any atthe bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli. 
better ltwo ounces, when enough, putit ~ 


(0 make a HARE Soup. Cort 


large old hare in {mall pieces, and 
a mug with three blades of mace, a an 
fog ee ‘. littleng as 


peer wi a ; 
rah hy, { Jam 4 


a3 08 
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THE EXPERIENCED: 


little falt, two large onions, one red herring 
fix morels, - half a Pint. of red, wine, three 
quarts of. water, bake itin’a quick oven three 
hours, then ftrain it into a tofling pan, have 
ready boiled three ounces of French barley, or 
fago, in water; feald the liver of the hare in 
boiling water two minutes; rub it through a 
hair fieve with the back of a wooden fpoon ; put © 
it into the foup with the barley or fago, and a 
quarter of a pound of butter, fet it over the fire, 
keep flirting it but: don’t. letit-boil; if you 
dont like liver, put in crifped bread fteeped i in 
red wine. This is arich foup, and proper for 
a large entertainment ; and where two foups are 

_ required, almond or onion foup for the top, and . 
the nate foup for the bottom. 


¢€ 


D make a rich VERMICELLI Soup. 


AN TO a large, tofling-pan_ put four ounces 
of butter, cuta knuckle of veal, and/a fcrag 
of mutton into {mall pieces, about the fize of 
walnuts; flice in the meat ofa fhank of ham, 
with three or four blades of mace, two or 
three carrots, two parfnips, two large onions, 
with a clove ftuck in at each end, itt in four 
or five heads of celery wafhed clean, a bunch 
of {weet herbs, .eight or ten morels, and an an- 
chovy ; 3 cover an pan clofe up, and fet it: 
flow fire, without any water, till | 
drawh out of the meat, then 1 pour th 


Gin pan, and take care’ it don 
pour in four quarts of water, let it 


ENGLISH HOUSE-KEEPER. 5 
put the other gravy toit, fet it‘on the fire, add 
‘to‘it two ounces of vermicelli, cut the nice 
part of ahead of celery, Chyan pepper and falt, 
to your tafte, and let it boil for foar minutes; 
if not a goodcolour, putin alittle browning, lay 

-afmall’ French roll in the foup difh, pour in = 
the foup upon it, and lay fome of the vermcelli 
ever it.» | 


To make me Ox CHEEK Soup. 
FIRST break the bones of an ox cheeks 


and wafh it in many waters, then lay it in warm 
water, throw in a little falt to fetch out the 
flime, wath it out very well, then take a large 
‘{tew-pan, put two ounces of butter at the 
bottom of the pan, and lay. the flefh fide of the 
cheek down, add to it half a-pound of a {hank 
. cf ham-cut in flices, and four heads of celery, - 
pull off the leaves, wafh the “heads clean, and 
cut them in with three large onions, two car~— 
rots, and one: parfnip fliced, a few beets cut 
fmall, and three blades of mace, fet it overa 
moderate fire a quarter of an hour; this draws 
the virtue from the roots, which gives a pleafant 
ftrength to the gravy. Petots 
I have made a good gravy by this method, 
with roots and butter, only adding a little 
browning to give it a pretty colour: when the 
ead has fimmered a quarter of an hour, put to it 
3 of water, and let it ftew till it isre- - 
wo quarts: if you would have it eat 
» firain and take out the meat and 
“ingredients, and putin the white part of a 
of celery cutin fmall pieces, with a iittle 


B 3 browning 


Dire THE EXPERIENCED 
browning to makeit:a fine colour, take two 
ounces of vermicelli, give ita {cald in the foup, 
“and put the top of a French roll in the middle 
of atureen, and ferve it up. 

If you would have it eat like ftew, take up 
the face as whole as poffible, and have ready 
cut in {quare pieces, a boiled turnip and carrot, 
a flice ot bread toafted and cut in fmall dices, 
put inalittle Chyan pepper, and {train the foup 
through a hair fieve upon the meat, carrot, tur- 
‘nip and bread, to ferve it up. 


To make ALMOND Soup. 


TAKE aneck of veal, and the fcragend 
—ofaneck of mutton, chop them in {mall pieces, 
put them in a large tofling pan, cutina turnip 
with a blade or two of mace, and five quarts of 
water, fet it over the fire, and let it boil gently 
till it is reduced to two quarts, {train it through 
ahair fieve into aclear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your tafte, have ready three fmall French rolls, 
made for that purpole, the fize of a {mall tea- 
cup; if they are larger they will not look well, 
and drink up too much of the foup; blanch a 
few Jordanalmonds, and cut them length ways, 
{tick them round the edge of the roll | 
ways, then ftick them all over the top. 
rolls, and put them in the tureen ; wh nD 
up pour the foup upon the rolls: t} rolls 
look likea hedge-hog: fome French cooks give 
this foup the name of hedge-hog foup. _ 


ENGLISH HOUSEKEEPER. 7 


To make Sour a a-la reine. 


yo 


TAKE a knuckle of veal, and three or eit 
pounds of lean beef, put to it fix quarts of water 
witha little falr, when it boils fcum it well, 
then put in fix large onions, two large carrots, a 
head or two of celery, a parfnip, one leek, and 
a littlethyme, boil them all together till the meat 
is boiled quite down, then {train it througha hair 
fieve, and let it ftand about halfan hour, then 
{cum it well, and clear it off gently from the fet- 
tlings into a ‘clear pan; boil half a pint of cream 
and pour it on the crumbs of a half-penny loaf, 
and let it foak well; take half a pound of al- 
monds, blanch and beat them as fine as poffible,. 
putting in now and then a little cream t® pre- — 
vent them from oiling, then take the yolks of 
fix hard eggs, and the roll that is foaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and pour it to your 
almonds, {train it through a fine hair fieve, rub- 
bing it with a fpoon till all the gocdnefs is gone 
through into a ftew-pan, and add more cream to 
make it white; fet it over the fire, keep ftirring 
it till-it boils, fcum off the froth as it rifes, 
foak the top of two French rolls in melted but-_ 
ter ina ftew pan till they are crifp, but not 
brown, then take them out of the butter, and 
ay them on a plate before the fire; and a 
of an hour before you fend ite ico. 
ble take a little of the foup hot and put it, 
the roll in the bottom of the tureen, put 
oup onthe fire, keep ftirring it till ready | 
il, then pour it into your tureen, and ferve 


iy 
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it up hot; be fure you takeall the fat off the 
broth before you put it to the almonds, or it will 
fpoilit, and take.care it does not curdle. 


7 


MG make ONION Soup. -' 


BOIL eight or ‘ten large Spanith ¢ onions in 
milk and water, change it three times, when 
they are quite foft, rub them through a hair 
fieve, cut an old cock in pieces; and boil it for 
gravy with one blade of mace, ftrain it, and 
pour it upon the pulp of the onions, boil it 
gently withthe crumb of an old penny loaf, 
erated i into halfa pint of cream; add Chyan 
pepper and falt to your tafte: a few heads of 
afparagus or ftewed fpinnage, both make it eat 
well ahd look very pretty: grate a cruft of 
brown bread round the edge of the difh. 


To make White ONION Soup. 


‘TAKE thirty large onions, boil them i in five 
quarts of water witha knuckle of veal, a blade 
or two of mace, and a little whole pepper ; when | 
your onions are quite foft take them up, and 
rub them through a hair fieve, and work halfa 
pound of butter with flour in them; when the 
meat is boiled fo as to leave the bone, ftrain the 
liquor to the onions, and boil it gently for half 


an hour, ferve it up with a coffee cup ful of Re”: 


cream and a little falt, be fure you ftir it when _ 
cll 


ENGLISH HOUSE-KEEPER, 9 


ya * 
“» To make Brown Onton Soup.’ 


SKIN and cut round ways in flices fix large ° 
Spanifh onions, fry them in butter till they are 
a nice brown, and very tender; then take them 
out and lay them'on a hair fieve to drain out the 
butter, when drained put them ina pot with 

_ _ five quarts of boiling water, boil them one hour 
f and ftir them often, then add pepper and falt to 
your tafte, rub. the crumbs of a penny loaf 
through a cullender, put it to the foup, ftir it 
well to keep it from being in lumps, and boil it 
two hours more; ten minutes before you fend it 
up beat-the yolks ofitwo'eggs, with two fpoon- 
fuls of vinegar, and a little of the foup, pour it 
in by degrees, and ‘keep ftirring it all the time 
one way, putin a few cloves if you choofe it. — 
N. B. It is a fine foup, and will ae three or 

foitr athe 


Io make GREEN Peas Soup. 


SHELL a peck of peas, and boil thenr in 
fpring water till they are foft, then work them 
through a hair fieve, take the water that your 
peas were ‘boiled in, and patina knuckle of 
veal, three flices of ham, and cut two carrots, 
-- a turnip, anda few beet leaves fhred fmall, 
a add a little more water to the meat, fet it over 
_ the fire and let it boil one*hour and a half; 
n ftrain the gravy into a bowl and mix it 
the pulp, and put ina little juice of {pi+ 
3 which mutt be beat and fqueezed through 
o th, ae in as much as will make it dook a 


1 © THE EXPERIENCED 


pretty colour, then give ita gentle boil, which 
will take off the tafte of the fpinage, flice in 
the whiteft part of the head of celery, put ina. 
“lump of fugar the fize of a walnut, take a flice 
of bread and cut it in little {quare pieces, cut 
a little bacon the fame way, fry them a light 
brown in frefh butter, cut a large cabbage lettuce 
in flices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon: have 
ready boiled as for eating a pint of young 
peas, and put them in the foup, with a little 
chopped mint if you like it, and pour it into 
your tureen. 


To make za CoMMON PEas Soup. 


To one quart of {plit peas put four quarts of 
foft water, a little lean bacon, or. roaft beef 
bones, wath one head of celery, cut it and put — 
it in with a turnip, boil it till reduced to two 
quarts, then work it through acullender, with 
a wooden {poon, mix a little flour and water, 
and boil it wellin the foup, and flice in another 
head of celery, chyan pepper and falt to your 
tafte; cuta flice of bread in fmall dice, fry 
them a light brown, and put them in ape difh, 
then pour the foup upon it. 


To make a Peas Soup for Lent. 


PUT three pints of blue boiling peas into 
fivequarts of foft cold water, three anchovies, 
three red herrings, and two large onions, © 
inaclove at each end, acarrot and a par 
Miced in, with a bunch of fweet herbs, b 
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them all together, till the foup is thick, ftrain 
it through a cullendar, then flice in the white 
part of a head of celery, a good lump of butter, 
alittle pepper and falt, a flice of bread toafted and 
buttered well, and cut in little diamonds, put 
it into the difh, and pour the foup upon it, 
and a little.dried mint if you choofe it, 


Gravy Soup thickened with YELLow PEAS, 


- Put a fhin of beef to fix quarts of water, 
with a pint of peas and fix onions, fet them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then ftrain it through 
a fieve, add to the ftrained liquor one quart of 
ftrong gravy to make it brown, put in pepper 
and falt to your tafte, then put in a little celery, 
and-beet leaves, and boil it till they are tender. 


To make a WHITE PEASE Soup. 


TO four or five pounds of lean beef and fix 
quarts of water put ina little falt, when it boils 
{cum it, and put in twocarrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boilthem till _ 
the meat is quite tender, then ftrain it through 
a hair fieve, and rub the pulp of the peas 
through the fieve, fplit the blanched part of 
three gofs lettuces into four quarters, and cut. 
them about one inch long, with a little mint 
cut fmall, then put half a pound of butter in a 

_ ftew pan that will hold your foup, and put the 


yery thin and a pint of green peas, flew them 
. By am ? aN ; 
— a quartér 
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a quarter of an hour, and keep fhaking them 
often about, then put in a little of the foup,‘and 
ftew them a quarter of an hour longer; then put 
in your foup and as much thick cream as will 
make it white, keep ftirring it till it boils; fry a 
French roll in butter a little crifp, put'itin the 
bottom of the tureen, and pour your foup over it. 


To make GreEN Peas Soup without Mrar. 


IN thelling»your peas feparate the ‘old’ ones 
from the young, and boil the old ones foft enough 
to ftrain through a cullendar, then put the liquor 
and. what you {trained through to the young 
- peas, which muft be whole, and fome whole 

pepper, mint, a little onion fhred {mall, put 
them in alarge fauce-pan, with near a pound of 
butter, as they boil up fhake in fome flour, 
then putin a French roll fried in butter, to the 
foup; you muft feafon it to your tafte with falt, 
and herbs, when you have done fo, add the 
young -peas to it, which muft be half boiled 
firft; you may leave out the flour if you don’t 
like it, and inftead of it put in a little {pinage, 
and cabbage lettuce, cut f{mall, which muft be 
firft fried in ‘butter, and well mixed with the 

. YEAS bee 


broth. 


To make an excellent WuitTeE Soup. 


To fix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, __ 
and half a pound of rice, with two anchovies, 
a few pepper corns, two or three onions, a 
bundle of {weet herbs, three or four heads 0 a 


celery — 


Ler ia, 
‘Me oe 


/ - * 
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celery in flices, ftew alltogether, till your foup is 
as ftrong as you choofeit, then ftrain it through - 
a hair fieve into a clean earthen pot, let it ftand 
all night, then take off the fcum, and pour it 
clear off into a toffing pan, put in half a pound 
of Jordan almonds beat fine, boil it a little and 
run it through a lawnpfieve, then put in a pint 
‘of cream and the yolk of an egg——Make it 
hot, and fend it.to the table, 


Lo make Wate Soup jeeind Way. 


BOIL a knuckle of veal and a fowl, with a 
‘little mace, two onions, a little pepper and falt, 
to a ftrong jelly, then ftrain it and fcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in and keep ftirring it orit will — 
curdle, put itin your dith with boiled chickens 
and toafted bread cut in pieces ; ; if you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off 


the fire. | 
f To make Craw-Fisu Soup. 


BOIL half a hundred of freth craw-fith, 
pick out all the meat, which you mutt fave, take 
a frefh lobfter-and pick out all the meat, which 
you muft likewife fave, pound the fhells of the 
_. craw-fifl.and lobfter, fine in a marble -mortar, 
-. and boil them in four quarts of water with four 
if Lives of mutton, a pint of green {pitt peas, 
__nicely picked and wafhed, a large turnip, car- 
a "rot, onion, mace, cloves, anchovy, a little 
Path Bymc, pepper, and falt. Stew them ona i 
we re 


el 
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fire till all the goodnefs is out of the mutton: 
and fhells, then {train it through a fieve, and 
put in the tails of your craw-fith and the lob- 
fter meat; but in very fmall pieces, with the 
red coral of the lobfter, if it has any; boil it 
half an hour, and juft before you ferve it up 
add a little butter melted thick and fmooth, ftir 
it round feveral times, when you putit in, 
fend it up very hot; but don’t put too much 
{pice in it.——NV. B. Pick out all the bags and 
the woolly part of your craw-fith before you 


~ pound them. 


To make PARTRIDGE Soup. 


_ "TAKE off the fkins of two old partridges, 
cut them into fmall pieces with three flices of 
ham, two or three onions fliced and fome ce~ 
lery, fry them in butter till they areas brown 
as they can be made without burning, then put 
them into three quarts of water with a few 
pepper corns, boil it flowly till alittle more than ~ 
a pint is confumed, then {train it, put in fome 


ftewed celery and fried bread. 


CuHCA Pies ak, 


Obfervations on DRESSING Fisu. 


ate a 
HEN you fry any kind of fifh, wafh 
Y them clean, dry them well witha cloth, 


‘and duft them with flower, orrubthem with eg it 
and bread crumbs; be. fure your dripping, 


ee 
cs 
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hog’s-lard, or beef fuet, is boiling before you put 
in your fith, they will fry hard and clear, butter 
is apt to burn them black, and make them foft; 
when you have fried your fith, always lay them 
in a difh or hair fieve to drain, before you dith 

them up ; boiled fifth fhould always be wafhed 
and rubbed carefully with a little vinegar, be-' — 
fore they are put into the water; boil all kind 
of fifth very flowly, and when they will leave 
the bone they are enough ; when you take them 
up fet your fifh plate over a pan of hot water 
to drain, and cover it with a cloth or clofe 

* cover, to prevent it from turning their colour ; 
fet your fifh-plate in the infide of you difh, 
and fend it up, and when you fry parfley, be 
{ure you pick it nicely, wafh it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
very crifp and a fine green. feat 


To drefs a TuRTLE of a hundred weight. 


Cut off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom fhell, then cut off 
the meat that grows to.it, (which is the callepee 

or fowl) take out the hearts, livers, and lights 
and put them by themfelves, take out the bones 
and: the flefh out of the back thell (which is the 
__ ¢allepafh) cut the flefhy part into pieces, about 
_. two inches fquare, but leave the fat part, which 
- looks green, (it is called the monfieur) rub it 
- firft with falt, and wath it in feveral waters to 
“make it come clean, then putin the pieces that 
you took out, with three bottles of Miadeira 
es. 6 Wines 


¥ 
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wine, and four quarts of ftrong veal gravy; a 
lemon cut in flices, a bundle of fweet herbs, a 
tea-{poonful of Chyan, fix anchovies wafhed and 
picked clean, a quartér ‘of a pound of beaten 
mace, a tea-{poonful of mufhroom ‘powders 
and half a pint of efience of ham if you have 
it, lay over it a coarfe paite, fet it in the oven 
for. three hours ; when it comes out, take off the 
lid and fcum of the fat; and brown it with a 
falamander/—This is the bottom difh. | 

Then blanch’ the fins,- cut them off at the 
firftjoint, fry the firft pinions a fine brown, and 
- put them into a toffling pan with two quarts of 
firong brown gravy, a glafs of red wine, and 
the blood of the turtle, a large {poonful of le 
mon pickle, the fame of browning, two {poon- 
 fuls of mufhroom catchup, Chyan and falt, an. 
onion ftuck with cloves, and a bunch of {weet 
herbs: a little before it is enough; ‘putin’an 
ounce of morels, the fame of truffles, ftew 
them gently over a- flow: fire’ for two hours; 
when they are. tender, put them into another 
tofling pan, thicken your gravy with ‘flour and 
butter and ftrain it upon them, give them a_ 
boil and ferve'them up.———Thus 7s a corner 
Then take the thick or large part of the fins, 
blanch them in warm water, and put them ina 
tofling pan, with three quarts of ftrong veal 
gravy, aspint of Madeira wine, half a team 
{poonful of Chyan, a little falt, half a lemon, 
alittle beaten mace, a tea fpoonful of mu fhe 
room powder, and a bunch of {weet | her bs ; let 
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hours at leaft, then take them up into another | 

tofling pan, ftrain your gravy, and make it 

pretty thick with flour and butter, then put in 

a few boiled forcemeat balls, which muft be 

made of the veally part of your turtle, left out” 

for that purpofe ; one pint of frefh mufhrooms, 
if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in “quarters, fhake them over the fire five or 
fix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex-~ 
ceeding well, fhake it over the fire again till it 
looks thick rene white, butdo not let it boil; 

difh up your fins with the balls, muthrooms, 
and artichoke-bottoms over and round them. 

——Thisis the top difb. | 

Then take the chicken part, and cut it like 

Scotch collops, fry them a light brown, then . 

put ina quart of veal gravy, ftew them gently ' 

a little more than half an hour, and put to it 

the yolks of four eggs boiled hard, a few mo- 

rels, a {core of oyfters; thicken your gravy, it 
muft be neither white nor brown, but a pretty 
gravy colour; fry fome oyfter patties and lay | 
round it.— This is a corner difb to anfwer the 

Small fins. 

a 6. “Then: take the guts (which is. reckoned the 
a beft part of the turtle) rip them open, {crape . 
and wath them exceeding well, rub them well. 

\ falt, wath them through | many waters, 

ut them in pieces two inches long, then — 

né maw or paunch, take off the fkin, 
> it well, catit into pieces about half an | 
sdand two aces long, put fome of 

; me 
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the fithy part of your turtle in it, fet it over a 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little mufh- 
room catchup, a few fhalots, a little Chyan, 
-half a lemon, and ftew them gently four hours, 
till your gravy is almoft confumed, then thick- 
en it with flour, mixed with a little veal. gravy, 
put in half an ounceof-morels, a few force- 
meat balls, made as for the fins; difh it up, and 
brown it with a falamander, orin the oven,—=* 
This is the corner difb.. | 
Then take the head, fkin it, and cut it in two 
pieces, putit intoa ftew-pot with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
fhalot, a flice of beef beaten to pieces, and a 
bunch of fweet herbs, fet them in a very hot 
oven, and let it ftand an hour at leaft, when it 
comes out ftrainit into atureen for the middle 
of the table. 
_ Then take the heartsand lights, chop them 
very fine, put them ina ftew-pan with a pint 
of good gravy, thicken it and ferve it up; lay 
the head in the middle; fry the liver, lay it 
round the head upon the lights, garnifh with 
whole flices of lemon.——T bis 2s the fourth 
corner difh. pe 
IN. B. The Getidolaci Riis be nf tulle only, ~ 
wlien it is drefied in this manner: but when itis 
with other victuals, it fhould be in thtee different — 
difhes; but this way 1 have often dreffed them 
and have given great fatisfaction, Obferve to ki 
yout’ turtle the night ssi you want te 
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difhes going on atatime. Gravy, for a turtle 
a hundred weight, will take two legs of veal, and 
two fhanks of beef. 


To drefs pruned about thirty pounds weight. 


WHEN you kill the turtle, which muft be 
done the night before, cut off the head, and let 
it bleed-two or three hours, then cut off the 
fins and the callipee from the callipath, take care 
you do not burft the gall, throw all the inwards 

into cold water, the gute and tripe keep by 
themfelves, and flit them open with a penknife, 
and wafh them very clean in fcalding water, 
and fcrape off all the inward fkin; as you do 
them throw them into cold water, wafh them 
out of that, and put them into freth water, and 
let them lie all night, {calding the fins and edges 
of the callipafh “and callipee;-cut the meat off 
the fhoulders and hack the bones, and fet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and falt, let it ftew about three hours, then 
ftrain it and put the fins by for ufe, the next 
morning take fome of the. meat you cut off the 
fhoulders and chop it {mall as for faufages, 
with about a pound of beef or veal fuet, fea- 
on toned with mace, nutmeg, {weet-marjoram, 
pe arfley, Chyan, and {alt to your tafte, and three 
4 four glaffes of Madeira wine, fo ftuffit un- 
ne two flefhy parts of the meat, and if you 
any left, lay it over to prevent the meat 
burning, then cut the remainder of the 
d Be fins in pieces the fize of an egg, 


ae C2 feafon we 
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feafon it pretty high with Chyan, falt, and a 
little nutmeg, and putit into the callipafh, take 
care that it be fewed or fecured up at the end, 
to keep inthe gravy, then boil up the gravy, 
and. add mere wine if required, and thicken it 
a little with butter and flour, put fome of it to 
‘the turtle, and fet it in the oven witha well 
buttered paper over it to keep it from burning, 
and when itis about half baked {queeze in the 
juice of one or two lemons and ftir it up. Cal- 
lipafh or back will take half an hour more bake- 
ing than the callipee, which two hours will do; 
the guts muft be cut in pieces two or three inches 
long, the tripe in lefs, and put into a mug of 
clear water, and fet in the oven with the. cal- 
lipath, and when it is enough and drained from 
the water, it is to be mixed with the other parts 
and fent up very hot. | 


D drefi a Cop’s Heap and SHOULDERS. 


_ TAKE out the gills and the blood clean 
from the bone, wafh the head very clean, rub 

over it a little falt, and a glafs of llegar, then 

Jay it on your fifh plate; when your water: 
boils throw in a good handful of falt, with 
a glafs of allegar, then put in your fifh, and © 
let it boil gently half an hour; if it is alarge 
one three quarters; take it up very carefully, ~ — 

and ftrip the fkin nicely off, fet it before a 
brifk fire, dredge it all over with flour, and 
bafte it well with butter ; when the froth 
to rife, throw over it fome very fir 
bread crumbs ; you mutt keep baftin; a 
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time to make it froth well; when it is a fine 
white brown, difh it up, and garnith it witha 
lemon cut in flices, fcraped horfe radiih; bar- 
berries, a few {mall fith fryed and laid round it, 

or fryed oyfters 5 ; cut the roe and liver in flices, 
and lay over it a little of the lobfter out of the 
fauce in lumps, and then fetve it. 


To make fauce for the Cov’s HEAD. 


TAKE a lobfter, if it be alive ftick a 
fkewer in the vent of the tail to keep the 
water out and throw an handful of falt in the 
water, when it boils put in the lobfter, and 
boil'it halfan hour; if it has {pawn on, pick 
them off, and pound them exceeding fine in a 
marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobfter, pull it in bits, and ‘put it 
in your butter, witha meat {poonful of lemon 
pickle, and the fame of walnut catchup, a flice 
-of anend of a lemon, one or two flices of horfe- 
radifh, as much beaten maceas will He on afix- 
pence, falt and Chyan to your tafte, boil them 
one minute, then take out the horfe-radith and 
Jemon .and ferve it up in your fauce boat. -—— 
_ WN. B. If you can get no lobfter, you may make 
a fhrimp, cockle, or mufcle fauce the fame way ; 
f there can be no kind of thell-fith got, you 
_may add two anchovies cut {mall, a 
nfi 1 of walnut liquor, a large onion Aavle 
oe ftrain it’-and put in in. the fauce> 


a Oe 
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Second way to drefsa Cop’s HEAD. 


TAKE out the gills and blood clean from 
the back- bone, wath it well, and put it on your 
plate: when your water boils,-put in two 
handfuls of falt, and halfa pint of alegar, it 
will make your fifh firmer, then put in the cod’s 
head; if itis of a middle fize, it will take an 
hour’s boiling; then take it up, and ftrip off 
the {kin gently, dredge it well with flower, and 
lay lumps of butter on it; if it fuits you better 
you may fendit to the oven, and if it is not 
brown all over, do it witha falamander: make 
your gravy fauce toit, and ferve it up. 


To drefs young Copiins /ike SALT Fisu. 


TAKE young codlins, gut and dry them 
Well with acloth, fill their eyes full of falt, 
throw a little on the back bone, and let them 
lie all night, then hang them up by the tail a 
day or two: as you have occafion for them, 
boil them in {pring water, and drain them well, 
difh them up, and pour egg fauce on them and 
fend them to the table. 


: To drefs a Sart Cop. 


STEEP your falt fith in water all night vy with 
a giafs of vinegar, it will fetch out the falt, and ae 
make it eat like frefh fifth; the nextday boilit; a 
when itis enough, pull it in flakes into you pei 
dith, then pour egg fauce over it, or par 
boiled and beat fine with butter and) 


. foon grow cold. 
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To make Ecc Sauce fora SautT Cop. ~ 
~ BOIL your eggs hard, firft half chop the 
whites, then put in the yolks, and chop them ~ 
both together, but notvery {mall, put them into 
half a pound of good melted butter, and let it 
boil up, then put it on the fifh. 


To drefs Cop Sounns. | 


STEEP your founds as you do the falt cod, 
and boil them ina large quantity of milk and 
water, when they are very tender and white 

take them up, and drain the water out, then 
pour the egg fauce boiling hot over them, and 
ferve them up. 


To drefs Cop Sounns like little TurKEYs. 


BOIL your founds as for eating, but not too 
much, take them up and let them ftand till they 
are quite cold, then take a forcemeat of chop- 
ped oyfters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, falt, and the yolks of 
two eggs, fil your founds, with it, and fkewer 
them up in the thape of a turkey, then lard them 
down each fide, as you would do a turkey’s 
breait, duft them well with flour, and. put them 
in a tin oven to roaft before the fire, and batte | 
them well with butter: when they are enough 

pour onthem oyfter fauce; three are fufficient for 
_. afide dith; garnith with barberries; it is a pretty 
e dith fora large table, for a dinner in Lent. 


To boil SALMON CRIMP. 


-your falmon, take out the blood, 
], and lay it on a fith- - plate, put your — 
oy bs. C 
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water Ina fifh-pan with a little falt: when it 
boils put in your fifth for half a minute, then 
take it out for a minute or two; when you have 
done it four times, boil it Gis, it be enough; 

when you take it out of the fifh-pan, fet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water ; fry fome {mall fifhes 
or a few flices of falmon, and lay round it; gar- 


nifh with f{craped horfe-radifh and fennel. 


To make ROLLED SALMON. 


TAKE a fide of falmon when fplit and the 
bone taken out and fcaled, {ftrew over the infide 
pepper, falt, nutmeg, and mace, a few chopped 
oyfters, parfley, and crumbs of bread, roll it up 
tight, put itinto a deep pot, and bake it in a 
quick oven, make the common fith fauce and 
pourover it. —Garnith with fennel, lemon, and 
_horfe-radith. 


To make Sauce for a SALMON. 


BOILa bunch of fennel and parfley, chop 
them {mali, and put it into fome good melted 
-butter and fend it to the table in a fauce boat ; 
another with gravy fauce. 

To make the gravy fauce, put a little brown 
gravy into a fauce-pan, with one anchovy, a | 
tea fpoonful of lemon pickle, a meat fpoonful - 
of liquor from your walnut pickle, one or two 
{poonfuls of the water that the fith was boi 
in ; it gives ita pleafant flavour ; a ftick of h 
radifh, a little browning and falt ; boil ¢! 
three or four minutes, thicken it witha fl 
a good lump of butter, and {tral it thi 
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hair fievee—-N. B. This is a good fauce for 
moft kind of boiled fifth. — 


' To boil a TURBOT. ‘ 


~ WASH your turbot clean (if you let it lie in 
the water it will make it foft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your fifh-plate, with the white fide up, lay a 
cloth over it, and pin ittight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and {cum it well, or it will difcolour the 
fkin; when it-is enough, take it upand drain it, 
take the cloth carefully off, and flip it on your 
difh, lay over it fried oyfters or oylter pattiess 
fend in lobfter or gravy fauce in fauce-boats: 
Garnifh it with crifp parfley and pickles. 
N. B. don’t put in your fith till your water boils. 


To boil a Pixe with a pudding in the belly, 


‘TAKE out the gills and guts, wath it well, 
then make a good torcemeat of oyiters chopped 
fine, the crumbs of half a penny loaf, afew {weet 
herbs, and a little lemon peel fhred fine, nut~ 
meg, pepper, and falt to your tafte, a good ‘ump 


ogether, and put them in the belly of your fiih, 
‘it up, fkewer it round, put hard water in 
ifh-pan, add to it a tea cupful of vinegar, 
fa little falt: when it boils put in the fifth; 
aiddle fize, it will take halfan hour’s 
8 garnith it with walnuts and pickled 
3, ferve it up with oyfter fauce in a 
¥ boat, 


of butter, the yolks of two eggs, mix “them well. 


~ 
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boat, and pour alittle fauce on the pike. You 
may drefs a roafted pike the fame way. 


To flew CARP white. 


WHEN the carp are fealed, gutted, and 
swathed, put them into a flew-pan, with two 
quarts aif water, half a pint of white wine, a 
little mace, whole pepper, and falt, two onions, 
a bunch of {weet herbs, a ftickof horfe-radith, 
cover the pan clofe, let it {ftand an hour and a 
half over a flow fiove, then put a gill of white 
wine into a faucepan with two anchovies chop- 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
_ cream, and a large tea cupful of the liquor the 
carp was ftewed in; boil them a few minutes, 
drain your carp, add to the fauce the yolks of two 
eggs, mixed with a little cream; when it boils 
up {queeze inthe juice of half a lemon ; difh up 
your carp, and pour your fauce hot upon it. 


To drefs Carp the bef way, and the fauce. 
KILL your carp, and fave all the blood, fcale 


and clean them very well, have ready fome nice 
rich gravy made of béef and mutton, feafoned 
with pepper, falt, mace, and onion, {train it off | 
before you ftew your fith in it, boil your carp — _ 
firft before you f{tew it in the gravy, be eee ui 

you don’t boi] them too much before you any oye 
in the carp, then let it few ona flow fire: 
‘quarter ofan hour, thicken the fauce v 
good lump of butter rolled,in flour: garnith 
- your difh with fryed ofters, iryed toaf cut 
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three corner ways, pieces of lemon, {craped 
horfe-radifh, and the row of the carp cut in 
pieces, fome fryed and the other boiled, fqueeze 
the juice of a lemon into the fauce jut before 
you fend it up; take care to difh it up hand- 
fomely and very hot. 


Another CARP SAUCE. 


TAKE the liver of the carp fleas from 3 
guts, and three anchovies, with a little parfley, 
thyme, and one onion, chop all thete {mall to- 
gether, then take half a pint of Rhenith wine, 
four {poonfuls of elder vinegar, with the blood. 
of the carp, put all thefe together to ftew gently, 
and put it to the carp, which muft firft be 
boiled in water, a little falt, and a pint of wine ; 
take care not to do it too much after the carp is 

- putin the fauce: garnifh with fried oyfters, fryed 
toaft, {craped horfe-radith, and pieces of lemon, 
with the row cut in pieces and fryed: ifyoudon’t 
like elder vinegar, any other fort will do. 


To Bikes Waite Fisu Sauce. 


WASH twoanchovies, put them intoa fauce- 
pan, with one glafs of white wine, and two of 
_ water, half a nutmeg grated, aad a little lemon 


4 diay of butter rolled in flour, boil it 


nd pour it hot upon your fith. 
a To 
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To make a very nice Sauce for moft forts of Fisu. 


TAKE a little gravy made of either veal or 
mutton, put to ita little of the water that drains 
from your fith, when it is boiled enough put it 

in a fauce-pan, and put in a whole onion, one 

anchovy, a fpoonful of catchup, and a glafs of 
white wine, thicken it with a good lump of 
butter rolled in flour, anda {poonful of cream; 
if, you have oyfters, cockles or fhrimps 
put them in after you take it off the fire, 
(but it is very good without) you may ufe red. 
wine inftead of white by leaving out the 
cream. 


To make LOBSTER SAUCE. 


BOIL half a pint of water with alittle mace 
and whole pepper, long enough to take out the 
{trong tafte of the pice, then {train it off, melt 
three quarters of a pound of butter {mooth in 
the water, cut your lobfter in very {mall pieces 
ftew it all together tenderly with anchovy, and 
fend it uP hot. 


To make LopsTeR Sauce another way. 


BRUISE the body of a lobfter into thick 
melted butter and cut the flefh into it in f 
| pieces, {tew all together and give it a Be e¢ 
fon with a little pepper, falt, and avery {mall 
quantity of mace. {ae 
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To flew CARP or TENCH. 


GUT and fcale your fifth, wafh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in. dripping, or fweet rendered 

- fuet, until they are a light brown, and. then 
put them ina ftew pan, witha quart of water, 

-and one quart of red wine, a meat fpoonful of 
Jemon pickle, another of browning, the fame of | 
walnut or mum_catchup, a little mufhroom 
powder, and Chyan to your tafte, a large onion 
fiuck with cloves, and a {tick of Horie radith, 
cover your panclofe to keepin the fteam, let 
them ftew gently over a ftove fire, till your gravy 
is reduced to juft enough to cover your fifh in 
the difh ; then take the fifth out, and put them 
on the dith you intend for table, fet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and {train it over 
your fith: garnifh them with pickled muth- 
rooms and icraped horfe-radifh, put a bunch of 
pickled barberries, or a fprig of myrtle in their 
mouths, and fend them to the table. 

It isa top difh fora grand entertainment. 


To drefs a STURGEON. 


TAKE what fizs of a piece of fturgeon you 

_ think proper, and wafh it clean, lay it all night 
in falt and water, the next morning take it out, 
rub it well with allegar,andlet it lie in it for two 


1S, then have ready a in Bris full of boil- 


: fd a he ae of fapeak marjoram ; 


ur fiurgeon till the bones will leave the 
fith, 
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fith, then take it up, take the fkin off, and flour 
it Be) fet it before the fire, bafte it with freth 
butter, ae let it ftand till it be a fine brown; 
then difh it up, and pour into the difh the fame 
fauce asfor the white carp; garnith with crifp 
parfley and red pickles. \ 
_ This is a proper difh for the e tep or middle. 


To roaft large Eris or Lampreys with a pud- 
ding in the belly. 


SKIN youreels or lampreys, cut off the head, 
take the guts out, and fcrape the blood clean 
from the bone, hey make a good forcemeat of 
oyfters or fhrimps chopped fmall, the crumbs of © 
halfa penny loaf, a littlenutmeg and lemon peel | 
fhred fine, pepper, falt, and the yolks of two 
eggs, put them in the belly of your fith, few it 
up, turn it round on your difh, put over it 
flourand butter, pour a little water in your difh, 
and bake itin a moderate oven; when it comes 
out take the gravy from under it, and fcum off 
the fat, then ftrain it through a hair fieve; add to 
_ it atea fpoonful of lemon pickle, two of brown- 

ing, 2 meat {fpoonful of walnut catchup, a glafs 
éf white wine, one anchovy, and a lice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, fend it up ina fauce-boat, difh 

your fifh: garnifh it with lemon and « crit 
parfley. 1S eae 
This is a pretty difh for either corner or 
for a dinner. | or 


/ 
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To few LAMPREYS. 


SKIN and gut your lampreys, feafon them 
well with pepper, falt, cloves, nutmeg and mace, 
not pounded too fine; and a little lemon peel 
fhred fine; then cut Baie thin flices of butter 
into the bottom of your fauce-pan, put in the 
fith with half a pint of nice gravy, half the quan- 
tity of white wine and cyder, the fame of claret, 
with a fmall bundle of thyme, winter favery, 
pot marjoram, and an onion fliced, ftew them 
over a flow fire, and keep turning the lampreys 
till they are quite tender, when they are tender 
take them outand put incne anchovy, and thicken 
the fauce with the yolk of an egg, or a little 
butter, rolled in flour, and pour it over the fifh 
and ferve them up-—N., B. Roll them round a 
fkewer before you put them into the pan. » 


Lo flew FLoUNDERS, PLaice, or SoLeEs. 


HALF fry your fifh in three ounces of but- 
ter a fine brown, then take up your fith, and put 
to your butter a quart of water, and boil it 
flowly a quarter of an hour with two anchovies, 
and an onion fliced, then put in your fifh again, 
with a herring, and ttew them gently twenty 
_ minutes, then take out your fifth, and thicken 

7 the fauce with butter-and flour, and give it a 
boil, then ftrain it through a hair hues over the 
and fend them up hot.—N. B. If you 
sockle or oyfter-liquor, put it in juft be 
u thicken the fauce, or you may fend 
, cockles, or Hie od in a e's aati to 


A god 
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A good. way to fiew Fisu. 


MIX half a tumbler of wine with as much 
water as will cover the fifh in the ftew-pan and 
put in a little pepper and falt, three or four 
enions, a cruft of bread toafted very brown, 
one anchovy, a good lump of butter, and fet 
them over a gentle fire, fhake the ftew-pan now 
and then that it may not burn juft before you 
ferveit up, pour your gravy into a fauce-pan, and 
thicken it with a little butter rolled in flour, a 
little catchup and walnut pickle beat well to- 
gether till fmooth, then pour it on your fith, 
and fet it over the fire to heat, and ferve it up © 
hot. ) 

To boil MACKAREL. 


GUT your mackarel and dry them carefully 
with a clean cloth, then rub them flightly over 
with a litle vinegar, and lay them ftraight on 
your fifth plate (fer turning them round often 
breaks them) put alittle falt in the water when 
it boils ; put them into your fith-pan, and boil: 
them gently fifteen minutes, then take them up: 
and drain them well, and put the water that runs» 
from them intoa fauce-pan, with two tea {poon-. 
fuls of lemon pickle, one meat {fpoonful of wal-) 
nut catchup, the fame of browning, a blade or 
two of mace, one anchovy, a flice of lemon;boil; 
them all together a quarter of an hour, then) 
{train it through a hair fieve and thicken it with: 
flour and butter; fend it in a fauce-boat, and 
parfley fauce in another; difh up your fifh with 
the tailsin the middle ; garnifh it with feraped 
horfe-radith and barberries, Be: 2 
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To boil HerRines. 


“SCALE, gut, and wath your herrings, dip 
- ite clean, and rub them over with a little 
vinegar and falt, fkewer them with ‘their tails 
in their mouths, lay them on your fifh plate, 
when your water boils put them in, they will 
take ten or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the ‘heads into the middle of your difh, — 
Jay round them {craped horfe-radith, parfley 
and Bees for fauce. 


To fry HERRINGS. 


SCALE, wath, and dry your herrings well ; 
lay them feparately on a board, and fet them to 
the fire two or three minutes before you want 
them, it will keep the fith from fticking to the 
pan, duft them with flower, when your dripping 
or butter is boiling hot put in your fifh, a few 
at atime, fry them over a brifk fire, when you 
have fryed them all, fet the tails up one againft 
another in the middle of the difh, then fry a 
large handful of parfley crifp, take it out before 

it lofes its colour, lay it round them, and parfley 
 fauce in a boat; or if you like onions ‘Lye fry 
th n, el fome round your difh, and make onion 
Ice for them ; ; or you may cut off the heads 
fter they are fryed, chop them and put them 
ce c-pan, with ale, pepper, falt, and an 
Ick vy t thicken it with flour and butter, ftrain- 
the ‘put ‘it ina fauce boat, 


. 2 : : 
et. D To 
ed 
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To bake HERRINGS. 


WHEN you have cleaned your herrings as 
above lay thern on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of falt, mix them together, then rub it all 
over the fifh, lay them ftraight in a pot, cover 
them with allegar, tie {trong paper over the 
pot, and bake them in a moderate oven ; if your 
allegar be good, they will keep two or three 
months; you may eat them either hot of cold. 


To bake SPRATS. | 
RUB your fprats with falt and pepper, and 


to every two pints of vinegar put one pint of 
red wine, diffolve a penny-worth of cochineal, 
lay your {prats in a deep earthen difh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, fet 
them in an oven all night.—They will eat well 
and keep for fome time. 


To boil SCATE or Ray. 


CLEAN your feate or ray very well, and cut 
it in long narrow pieces, then put it in boil- 
ing water with a little falt in it, when it has 
boiled a quarter of an hour take it out, flip the 
{kin off, then put it into your pan again, witha _ 
little vinegar, and boil it tillenough ; when you a 
take it up fet it over the water to drain; and 
cover it clofeup, and when you dith Ttheee 
quick as poflible, for it foon grows cold 


over it oyfter patties F garnith i it with E 
and horfe-radith, Me, 
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To fry SOLES. 


SKIN your foles as youdo eels, but keep on 

- their heads, rub them over with an egg, and 

ftrew over them bread crumbs, fry them over'a 

bridk fire in hog’s lard a light brown, ferve them 

up with good melted putter, and garnifh it with 
green pickles. 


Io marinate SoLes. ih 

BOIL them in falt and water, bone and drain 
them, lay them on a difh with the belly up, 
boil fome fpinage, and pound it in a mortar, _ 
then boil four eggs hard, chop the whites and 
yolks feparate, lay green, white, and yellow 
amongft the foles, ferve them up with melted 
butter in a boat. 


To broil Happocxs or WHITINGS. 


GUT and wath your haddocks or whitings, 
dry them witha cloth, and rub a little vinegar 
‘over them, it will : keep: the fkin on better, duft . 
them well with flour, rub your gridiron with 
butter and let it be very hot when yeu lay the 
fifth on, or they will ftick, turn them two or 
three times on the gridiron, when enough {erve 
them up, and lay pickles roundthem, with plain 
melted butter, or cockle fauce, they are a pretty 


: a a for fupper. 


A fecond Way. 

[HEN you have cleaned your haddocks or 
g 9 aS above, put them in a tin oven, and 
before a quick fire, when the fkins be- 
to: fe take them off, beat an egg, rub it over 
aaa Hy 3 them 
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them with a feather, and ftreéw over them a few 
bread crumbs, dredge them well with flour, , 
when your gridiron is hot rub it well with butter 
or fuet, it muft be very hot before you lay the 
fifth on, when you have turned them, rub a little 
cold butter over them, turn them as your fire 
requires until they are enough and alittle brown; 
lay round them cockles, mufcles, or red cab= 
bage, you may either have fhrimp fauce or 
melted butter. : oe 


To fry SMELTS or SPARLINGS. 


DRAW the.guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 
ege and rub it over them with a feather, then 
ftrew bread crumbs over them, -fry them with 
hogs-lard or rendered beef fuet, when it is boil- 
ing hot putin your fith, fhake them a little, and 
fry them a nice brown, drain them ina fieve, 
when you difh them put a bafon in the middle 
of your difh with the bottom up, lay.the tails of 
your fith on it, fry a handful of parfley in the fat — 
your fifth was fryed in, take it out of water as you 
fry it, and it will keep its colour and ocrifp 
fooner, put alittle on the tails, and lay the reft 
in lumps round the edge of the difh; lerveit up 
with good melted butter for fauce. ssa 


To fry PERcH or TRovT. | ial 
WHEN you have {caled, gutted, and wafhed 


your perch or trout, dry them well, ther 
them feparately on a board before the f 
minutes before you fry them dutt t 


with flour, and fry them a fine bre 
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drippings or rendered fuet, ferve them up with 
nS ted. butter and crifped parfley. 


To drefi PERCH in WATER SoKEY. 


SCALE, gut, and wafh your perch, put falt 
in your water, when it boils put in the fith, 
with-an onion-cut in flices, you muft feparate 
it into round rings, a handful of parfley picked 
and wafhed clean, put in as much milk as will 
turn the water white, when your fith is enough, 
put them in afoup difh, and pour a little of the 
water over them with the pariley and the onions, 
then ferve it up with butter and parfley i ina boat; 
onions may be omitted if be pleale, You may 
boil trout the fame way. 


Ts salen e.. 


SKIN, gut, and take the blood out of your 
eels, cut oT their ‘heads, dry them, and turn 
them rqund on your fith plate, boil them in falt 
and water and make parfley fauce for them. 


To pitch-cock Exxs, 


SKIN, gut, and wath your eels, then dry 
them with a cloth, fprinkle them with pepper, 
falt, and a little dried fage, turn them backward 
and forward, and fkewer them, rub your grid- 
iron with beef fuet, broil theny a good brown, 
put them on your difh with good “melted but= — 
rai? “Ig lay round fryed parfley. | 


To broil. Erxs. 


» Tub hens with the yolk oran egg, 
“i KT aS | | ftrew 


‘tite 
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ftrew over them bread crumbs, chopped parfley, 
fage, pepper, and falt, bafte them well with but- | 
ter and fet them in a dripping-pan, roaft or 
broil them on a gridiron, ferye them up Wika He 
peey and’ butter for fauce. ¥ 


To boil FLouNDERsS, and all Kinds a 
Fiat Fisu. 


_ CUT off the fins, and nick the brown fide 
under the head, then take out the guts, and dry 
them with,a alpen boil them in falt and water; 
make either gravy, fhrimp, cockle, or mu{cle 
fauce, and garnith it with red cabbage. 


To flew OvsTERS, and all Sorts of 
SHELL FIsu. 


' WHEN you have opened your oyfters, put 
their liquor into a tofling pan with a little 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaft a flice of 
white bread, and cut it into three-cornered 
- pieces, lay them round your difh, put in a 
{poonful of good cream, put in your oyfters, — 
and fhake them round in your pan, you muft 
not let them boil, for if they do it will make 
them hard and look fmall; ferve them upina 
little foup difh or plate. —N. Bs You ‘may 4a 
ftew cockles, same or ay eka tg t be 


yame way. 


To flew OvsTERs, Costin. ana Muse O 


“OPEN your fith clean from the fhe 
“the liquor, and let it ftand to cot t 
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it through a hair fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
‘the fifh, with a good: lump of butter, pepper, 
and falt to your. tafte, give them a fingle boil, 
and ferve them up, —N. B. You may make it a 
fith fauce by. adding a glafs of white wine juft 
before you take it off the fire, and beeyig< out 
‘the crumbs of bread. 


rr 0 feollop OYsTERS. 


~ WHEN your oysters are opened, put them 
ina bafon, and wath them out of their own 
liquor, put fome in your fcollop-fhells , ftrew 
over them a few bread crumbs, and lay a flice 
of butter on them, then more oyfters, bread 


crumbs, anda flice of butter on the top, put. 


‘them into a Dutch oven to brown, and ferve 
‘them up in the thells. 


To yk Ors TERS. 


TAKE a quarter of an hundred of best oy- | 


fters, beat the yolks of two eggs, addto it a 
little nutmeg, and a blade of mace pounded, ¥) 
_ fpoonful of flour, anda little falt, dip in your 
_ oyfters, and fry them in hogs-lard a light brown ; 
es he choofe you may add a little parfley fhred 
> ‘fine. -N. B. They” are a proper garnifh 
tee tOt Bo - head, 


calves-head or mott made | 


1 yaaa 
> aa 


D4 | To | 
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To make OYSTER Leaves. 


TAKE fmall French rafps, or you may make 
litttle round loaves, make a-round hole in the 
top, fcrape out all the crumbs, then put your 
eyfters into a toffing pan, with the liquor and 
crumbs that came out of your rafps or loaves, 
and a good lump of butter, ftew them together 
five or fix minutes, then putin a fpoonful of 
good cream, fill your rafps or loaves, lay the 
bit of cruft carefully on again, fet them in the 
oven to crifp. ——Three are enough for a fide 


difh, 
we. To boil LopsTERS. 


TAKE your lobfter, and puta fkewer in the 
vent of the tail, to prevent the water from get- 
ting intothe body of the lobfter, put it intoa 
‘pan of boiling water, with a little faltin it, if it 
be a large one it will take half an hour’s boiling; ; 
when you take it out, put a Jump of butter 
ina cloth, and rub it over, it will ftrike the 
colour, and make it look bright. 


To roafi LoBSTERS. 


all over till the thell looks a dark brown, nice 
it up with good melted butter. — ig 
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~ To few LozpstERs or SHRIMPS. 


PICK your lobfters or {hrimps in as large 
ipicies as you'can, and boil-the theils.in a pint 
-of water, with a blade or two of mace, anda 
few whole pepper corns ; when all the ftrength 
is come out of the fhells and {pice, ftrain it, and 
put in your lobfters or {hrimps, and thickend re 
with flour and butter and give them a boil ; 
in a glafs of white wine, or two fjroonfuls of 
‘vinegar, and ferve it up. evil 


7 Lo make LopsteR PATTIES to garnish. Fisu: 


‘TAKE all the red feeds and the meat of a 
lobfter, with a little pepper, falg and crumbs 
of bread, mix them well witha little butter, 
‘make them up in {mall patties, and put them in 
either rich batter or thin pafte, fry or bake 
‘them, and garnifh your fifh with them. 


To pickle STURGEON. ~ 


Cut your fturgeon into what fize pieces you 
pleafe, wath it well, and tie it with mats; to 
every three quarts of water put one quart of 
old ftrong beer, a handful of bay falt, and dou- 
ble the quantity of common falt, one ounce of 
i, ginger, two ounces of black pepper, one ounce 
of cloves, and one of Jamaica pepper, boil’ it 
So till it will leave the bone, then take it up, the 
next day put in a quart of ftrong ale allegar, anid 
oe ittle falt, tie it down, with ftrong a and 


a 


\ 
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To pickle SALMON the Newcaftle Way. 


TAKE a falmon about twelve pounds, gut 
it, then cut off the head, and cut it a-crofs in 
what pieces you pleafe, but don’t fplit it, fcrape 
the blood from the bone, and wath it well out, 
then tie it acrofs each way as you do fturgeon, 
fet on your fifh-pan with two quarts of water, 
and three of ftrong beer, half a pound of bay 
falt, and one pound of common falt, when it 
boils fcum it well; then put in as much fifh as 
your liquor will cover, and when itis enough 
take it carefully out, left you ftrip off the kin, 
and lay it on earthen difhes; when you have 
done all your filh, let it ftand till the next day, 
put it into pots, add to the liquor three quarts 
of ftrong beer allegar, half an ounce of mace, 
the fame of cloves and black pepper, one ounce 
of long pepper, two ounces of white ginger, 
fliced, boil them well together half an hour, 
then pour it boiling hot upon your fifth, when 
cold cover it well with {trong brown paper.— 
This will keep a whole year. 


To pickle OysTERS, 


OPEN the largeft and fineft oyfters you can 
get, whole and clean from the fhell, wafhthem _ 
in their own liquor, let it ftand to fettle, then __ 
pour it from the fediment into a fauce-pan, put i 
to it aglafs of Lifbon wine, as much white wi a 
vinegar as you had oyfter liquor, three or ; 
blades of mace, a nutmeg _{fliced, afew v a 


pepper corns, anda little falt, boil it Angie ix 


ENGLISHHOUSE-KEEPER. 43 


minutes, fcum it, then put in your oyfters, 
fimmer them ten or twelve minutes, take them 
out, and put’them in narrow-topped jars; when 
they are cold, pour over them rendered mutton 
{uet, tie ss down with a pe and keep 
them for ule. 


To pickle OvsTERSs a fecond Way. 


OPEN the oyfters very carefully, and take 
off all the fhells that flicks to the fifh, put 
them into a little water, and wath the oyfters 
in it and ftrain the liquor, boil it with a little 
vinegar, whole pepper, falt, and mace, till it 
tafte of the fpices, then put in the oyfters: if 
they are large they muft boil eight, minutes, if 
{mall not fo long; put them into pickling-pots, 
when the liquor is cold pour it upon the oyfters. 
‘To half a hundred of oyfters put fix {poonfuls 
of water and four of very good vinegar, then tie 
bladders very clofe over them. 


To collar Mackaret. 


GUT and flit your mackarel down the bell, 
cut off the head, take out the bones, take care 
you don’t cut it in holes, then lay it flat upon 
its b ack, feafon it with mace, nutmeg, pepper, 

and falt, and a handful of parfley thred fine, 
ed rew it over them, roll them tight, and tie 

them well feparately 1 in cloths, boil them gently 
snty minutes in vinegar, falt, and water, then 
= them out, put them into a pot, pour the 
ron them, or the cloth will ftick to the 

he next day take the cloth off your fifth, 


put 
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put a little more vinegar to the pickle, keep 
them for ule; when you fend them to the table,’ 
garnith with fennel and parfley, and put fome of 
He liquor under them. 


To pickle MACKAREL. _ , 
WASH and gut your mackarel, then fkewer 


them round with their tails in ther mouths, © 
bind them with a fillet to keep them from break- 

ing, boil them in falt and water about ten mi- 

nutes, then take them carefully out, put to the 

watera pint of allegar, two or three blades of 

mace, alittle whole pepper, and boil it all to- 

gether ; when cold pour it on the fifh, and tie 

it down clofe. 


Io pot SALMON. 


Let your falmon be quite frefh, fcale and 
wath it well, and dry it with a cloth, f{plitit up: 
the back and take out the bone, feafen it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot with half a pound of butter, tie it 
‘down, put it into the oven and bake it an hour, 
when it comes out, lay it on a flat dith that the 
-oil may run from it, cut it to the fize of your 
pots, lay it in layers till you fill the pot, with 
‘the skin upwards, put a board over it, lay ona 
weight to prefs it till cold, then pour over it 
clarified butter; when you coutit, the fkin makes 
‘at look ribbed, you may fend it to the table — 
either cut in flices, or in the pot. i 


fa 
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| AA Second way. 


WHEN you have any cold falmon left, take 
the fkin off, and*boneit, then put it in a mar- 
ble-mortar, with a good deal of clarified but- 
ter; feafon it pretty high with pepper, mace, 
and falt, fhred a little fennel very f{mall, beat 
them all together exceeding fine, then put it 
clofe down intoa hes and cover it with clarified 
butter. : 


To pot SMELTS 6r SPARLINGS. © > 


DRAW out the guts with a fkewer under 
al gills, the melt or roe muft be left in, dry 
them well with a cloth, feafon them with falt, 
mace, and pepper, lay them ina pot, with half 
a. pound of melted butter over them, tie them 
down, and bake them in a flow oven three quar- 
ters of an hour; when they are almoft cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified aes, and keep 
them for ufe.’ | 


To pickle SMELTs or SPARLINGS.* 


GUT them with a fkewer under the ‘gills, 
_ ‘but leave the melt or roe in, dry them witha 
_ ‘¢loth, and fkewer their tails in their mouths, 
4 ut falt in your water, when it boils put in your 
_ fifth for ten minutes, then take them up, put to 
is heiwatés a blade or two of mace, a few cloves, 
a a a little allegar; boil them all together, and 
58 n it is cold | put in your fifth, and keep them 


46 THE EXPERIENCED 


To collar EELS. 


CASE your eel, cut off the head, flit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a fmall nutmeg, two or three 


blades of mace beat fine, a little pepper and falt, | 


ftrew over it a handful of parfley fhred fine with 
a few fage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle fize, boil it 
in falt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a fprig of 
{weet marjoram, boil it ten minutes and letit 
\ftand till the next day, take off the cloth, and 
put your eels into the pickle, you may fend them 
whole on a plate, or cut them in flices; gar- 
nifh with green parfley.—Lampreys are done 
the fame way. re be, | 


To pickle CocKLES. 


WASH your cockles clean, put them in a 
fauce-pan cover them clofe, fet them over the 
fire, fhake them till they open, then pick them 
out of the fhells, let the liquor fettle till it be 


clear, then put the fame quantity of wine - 
vinegar and a little falt, a blade or two of mace, © 
boilthem together, and pour iton your cockles, _ 


¥ 


and keep them in bottles for ufe.——You n 
pickle mufcles the fame way. 


+ 
A 
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To pot Cuars. 


CUT, off the fins, and cheek=part of each 
fide of the head of your chars, rip them open,. 
take out the guts and theblood from the back- 
bone, dry them wellin a cloth, lay them on a 
board, and throw on them 4 good deal of falt, 
let them ftand all night, then fcrape it gently 
off them, and wipe them exceeding well with 
a cloth, pound mace, cloves, and nutmeg, very 
fine, throw 4 little in the infide of them, and 
a good deal of falt and pépper on the outfide, 
put them clofe down in a deep pot, with their 
bellies up, with. plenty of clarified butter over 
them, fet them in the oven, and let them 
ftand for three hours; when they come out, 
pour what butter you can off clear, lay a board 
over them, and turn them upfide down, to let 
the gravy run from them, fcrape the falt and 
pepper very carefully off, and feafon them ex- 
céeding well both infide and out with the above 
feafoning, lay them clofe into broad thin pots . 
for that purpofé, with the backs up, then cover 
them well with clarified butter ;. keep them in 
a cool dry place. 

To pot EEts. 

nis SKIN, gut, and clean your ecls, cut them 
im pieces about four inches long, then feafon 
them with pepper, falt, beaten mace, and a. 

a iste. dyed fage rubbed very fine, rub them | 
well with yotr feafoning, lay them ina brova 
pot, put over them as much butter as will co- 
e220... ei : eo SENSE 
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ver them, tie them down with a ftrong paper, 
fet them in a-quick oven for an hour and a 
half; take them out, when cold put them into 
{mall pots, and cover them with clarified butter. 
——N. B. You may pot lampreys the fame 
way. | 


To pot LAMPREYS.. 


TAKE lampreys alive, and run a ftick 
through their heads, and flit. their tails, hang 
them up by their heads and they will bleed at 
the tail end; when they have done bleeding, 
cut them open, take out the guts and wipe 
them until they are perfectly dry and clean, 
(you muft not wath them with water) then rub 
them with pepper and falt, let them ftand all 
night, and wipe them exceedingly dry again, then 
feafon them with pepper, falt, mace, anda lit- 
tle nutmeg, roll them up tight, put them in a 
pot with fome butter, cover them up with 
ftrong. paper, and bake them in a moderate 
oven; when they are enough and near. cold, 
drain out the butter from them, put them in 
your potting pot, and cover them with clari- 
fied butter. | 


To pot LoBsTERS. 


TAKE the meat out of the claws and belly 
of a boiled lobfter, put it into a marble mortar, 
with two blades of mace, a little white pepper _ 
and falt; a lump of butter the fize of half an Be. 
egg, beat them all together till they cometoa 
pafte, put one half of it into your pot, take the 
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meat out of the tail part, lay at in the middle 
of your pot, lay on it the other half of your 
patte, prefs it clofe down, pour over.it clarified 
butter, a quarter of an inch thick. N. B. 
To clarify butter, put your boat into a clean 
faucepan, fet it over a flow fire, when it is 
melted, fcum_it, and take itoffthe fire; let it 
{tand a little, then pour it over your lobfters:; 
take care you do not pour.in the milk, which 
fettles to the bottom of the faucepan. 


) 


A receipt to pot LozssTers, which coft ten guineas, 


TAKE twenty. good lobfters, and when cold 
pick all the meat out of the tails and claws 
(be careful to take out all the black gut in the 
tails, which muft ‘not be ufed) beat-fine three 
quarters of an ounce of mace, a {mall nutmeg, 
and four or five cloves, with pepper and fale; 
feafon the meat with it; lay a layer of butter 
intoa deep earthen pot, then put in the lob- 
fters and lay the reft of the butter over them 
(this quantity of lobfters will take at leatt four 
pounds of butter to bake them) tie a paper 
over the pot, fet them inan oven, when they 
are baked tender, take them out, and lay ‘them 
ona difhto drain alittle, then put them clofe 
down in your potting pots, but do not break 

1em in {mall pieces, but lay them in as whole 

you can, only fplitting the tails. When you 
re filled your pots as full as you choofe, take a 
poonful or twoof the red butter they were baked 
ourit onthe top, and fetit before,the fire 


. 
ny 


letit melt in, then coolit,and melt a little 


Ae 


gras be white 


= 
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white Wax in the remainder of the butter, and 
cover them.—NWN. B. Lay a good deal of the 
red hard part in the pot to bake, to colour the 
butter, but do not putit in the potting pots. 


To pot SHRIMPS. 


PICK the fineft fhrimps you can get, feafon 
them with a little beaten mace, pepper and falt 
to your tafte, and with a little cold butter pound 
them all together in a mortar tillit comes to a 
pafte, put it ‘down in {mall pots, and pour over 
them clarified butter. 


To caveach SoLeEs. 


FRY your foles in either oil or butter, boil 
fome vinegar with a little water, two or three. 
blades of mace, a very few cloves, fome black. 
pepper and alittle falt, let it ftand till cold, and 
when cold beat up fome oil with it, lay your 
fifth ina deep pot, and flice a good deal of 

fhalots or onions between each fith, throw your 
liquor over it, and pour fome oil on the top: 
it will keep three or four months, made rich and 
fryed in oil; it muft be ftopped well and kept 
a adry place. Take out a little at a time 
when you ufe it. | 


Lo caveach Fis. 


CUT your fith into pieces the chicka ste 
your hand, feafon it with pepper and falt, let it s 
lie an hour, dry it well with acloth, flour iy ‘ 
and then fry ita fine brown in oil: boil ai ial 
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cient quantity of vinegar witha little garlick, 
mace, and whole pepper to cover the fith, add 
the fame quantity of oil, and falt to your tafte, 
mix well the oil and vinegar, and when the fith 

_and liquor is quite cold, {lice {ome onion to lay 

in the bottom of the pot, then a layer of fith 
and onion, and fo on till the whole fifh is put 
up; the liquor muft not be put in till it is 
quite cold. 


Avery good Way to preferve F isu. 


TAKE any large fith, cut off the head, wath 
it clean, and cut it into thin flices, dry it well 
with a cloth, flour itand dip it in the yolks of 
eggs, fry it in plentyof oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veflel, throw in betwixt the 
layers, mace, cloves, and fliced nutmeg, then 
make a pickle of the beft white wine vinegar, 
fhalots, garlick, white pepper, Jamaica pepper, 
Jong pepper, juniper berries and falt, boil it till 
the garlick is tender, and the pickle will be 
enough; when itis quite cold pour iton your 
fith, with alittle oil on the top, fmall fifh are 
done whole ; cover it clofe with a bladder. 


To pickle SHRIMPS. 


q - PICK the fineft fhrimps you oan get, and 
_ put them into cold allegar and falt, put them 
into. little bottles, cork them clofe, and keep | 
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“To pot rid and black Moor-GAME. 
PLUCK and drat them,’ and feafon them 


with pepper, cloves, mace, ginger and nutmeg, 
well beaten and fifted, with a quantity of falt 
‘not to overcome the {pices, roll a lump of but- 
ter in the feafoning, and put it into the body of | 
the fowls, rub the outfide with feafoning, and 
then put them into pots with the breaft down- 
wards and cover them with butter, lay a paper, 
and then a pafte over them, and bake thei till 
they are tender, then take them out and lay 
them to drain, then put them into potting-pots 
with the breatt upward, and take all the butter 
they were baked in clean from the gravy and 
pour upon thems fill up the pots with clari- 
hed butter, and keep them in a dry place, : 


iO HAP, Mate: a giiel 
Obfervations on ROASTING and BOILING. ° 


W HEN you boil any kind of meat, parti- 
| cularly veal, it requires a great deal of 
care and neatnefs: be fure your copper is very — 
clean and well tinned, fillitas full of foft water 
as is necéflary, duft your veal well with : 
flour, put it into youf copper, fet it over a 
fire; tome choofe to put in ‘milk to. 
| oybite: but [think it is better without 
water happens to be the leaft hard it « 
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the milk/and gives the veal a brown yellow 
calt, and-often “hahgs in lumps about the veal, 
fo will oatmeal, but by dufting your veal, atid 
putting it into the water when cold, it prevents 
the foulnefs of the water from hanging upon it; 
when the fcum begins to rile, take it clear off, 
put on your cover, let it boil in plenty of water 
as flow as poffible, it will make your veal rife 
and plump: a cook cannot be guilty of a greater 
errour than to'let any fort of seat boil Fatt, it 
hardens: the outfide before the infide is warm, 
and diicolours it, efpecially veal; for inftance, 
a leg of veal of twelve pounds weight ‘will re- 
quire three hours and a half boiling, the flower 
itboils the whiter and plumper it will be; when 
you boil mutton or beef, obferve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered and take 
off the feum ; mutton or beef do not réquire fo 
much boiling, nor is it fo great a fault’ if they 
are alittle fhort, Lut veal, pork, or lamb, are 
not fo wholefome if they are not borled enough 5 
alee of pork. will require half an bour tore 
boiling-tian aleg of veal 6f the fame weight ; 
when you boil beef or mutton, you my allow 
an hour for every four pounds weight ; itis the 
bet way to put in your meat when the water is 
faa it gets warm to the heart before the out- 
ieee tows hard, a leg of lamb of four pounds 
S ihe require an hour and a half Posige. 


by i200 way to Pue a Ware falt and Wee in 
he EF 3 your 
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your dripping-pan, bafte your meata little with, 
it, let itdry, then duft it well with flour, bafte 
it with freth butter, it will make your meat a 
better colour; obferve always to have a brifk 
clear fire, it will prevent your meat from dazing 
and the froth from falling, keep it a good dif- 
tance from the fire, if. the meat is fcurched the 
outfide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
diftance, bafting often and a clear fire, is the 
beft method I can prefcribe for roafting meat to 
perfection; when the fieam draws near the fire, | 
it is a fign of its being enough, but you will be 
the beft judge of that from the time you put it 
down. becareful when you roaft any kind of 
wild fowl to.keep a clear brifk fire, roaft them 
a light brown, but not too much: it is a great 
fault to roaft them till the gravy runs out of 
them, it takes off the fine flavour.—Tame 
fowls require more roafting, they are a long 
time before they are hot through, and muft be 
often bafted to keep up a ftrong froth, it makes 
them rife better, and a finer colour.——Pigs 
and geefe fhould be roafted before a good fire, 
and turned quick.——Hares and rabbits re- 
quire time and care, to fee the ends are roafted 
enough, when they are half roafted, cut the 
neck fkin, and let out the blood, or when they _ 
are cut up they often appear bloody at the 
neck. | ane 
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To roaft a Pic. 
STICK your pig juft above the breaft-bone, 
run your knife to the heart, when it is. dead 
put it in cold water for a few minutes, then rub 
itover with a little refin beat exceeding fine or 
"its own blood, put your pig into a pail of fcald- 
ing water half a minute, take it out, lay iton 
a clean table, pull off the hair as_quick as pofii- 
ble, ifit doe not come clean off put it in again, 
when you have got it all clean, off wath it in 
warm water, then in two or three cold waters, 
for fear the réfin fhould tafte; take of the four 
feet at the firft joint, make a flit down the belly, 
take out all the entrails, put the liver, heart, 
- and lights to the pettitoes, wath it well out of 
cold water, dry it exceedingly well with a cloth,, 
hang it up, and when you roaft it, put in a little 
fhred fage, a tea {poonful of black pepper, two 
of falt, and a cruft of brown bread, {pit your 
pig and few it.up; lay it down toa brifk clear 
fire, with a pig-plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a-cloth, rub your pig often with it 
while it is roafting; a large one will take an 
hour and an half: when your pig is a fine brown, 
and the {team draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to crifp it; 
then take a fharp knife, cut off the head, ane 
| ake off the coliar, then take off the ears and 
aw-bone, {plit the jaw in two, when you have 
sut the pig down the back, which muft be 
a. oe you draw the {pit out, then abi lal | 
ea E 4 pig 
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pig back to back on your difh, and the j jaw on 
each fide, the ears. on each fhoulder, and the 
collar at the thoulder, and pour in your fauce, 
and ferve it up: garnifh way a croft of brown 
bread grated. 


To make Sauce for a Pic. 


als “CHOP. the brains a little, then putin a tea- 
cupful of white gravy with the gravy that runs 
out of the pig; a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a flice of lemon, a {poon- 
ful of white wine, a little caper liquor and falt, 

fhaké it over the fire, and ‘pour it into your 
dith'; fome like currants, boil a few and fend 
theril'i in a tea faucer with aglats of currant Jeny 
in n the middle of it. 


d : 


A fecind way fo hike PIG SAUCE. 


CUT all the outfide off ‘a: penny héafy then 
cutit into very thin flices, putit into a faucepan 
of cold water, with an onion, a few pepper 
corns anda little.falt, boil it wntil-it be a fine 
pulp, then beat it well,»put in a quarter of a 
pound of butter, and two fpoonfuls of thick 
cream, make it hot, and put it intoa bafon. 


To dréfsa Pic’s PETTITOES. 


_. TAKE up the heart, liver, and lights, when v 

they have boiled ten minutes, and fhred them — 
_pretty final, but let the feet boil till th : 
Pay tender, then take them out <7 Tees 
8 cm 
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them ; thicken your gravy with flour and but- 
ter, put in your’ mincemeat, a flice of lemon, a 
{poonful of white wine, alittle falt, and boil it 
a little, beat the yolk. of an egg, “add to it two 
fpoonfuls of good.cream, and a little grated — 
_nutineg, ‘put. in your pettitoes, fhake it. over 
the fire, but do not let it boil ; lay fippets round. 
your. dith, pour in your mincemeat, | lay.,the 
»feet over them the {kin fide UP, and fend them. 
‘to the table, 


« 


To boil” a Goose with Onion SAUCE. 


TAKE your goofe ready drefled, finge it and 
pour over it a quart of boiling milk, let it lic 
init all night, then . take -it outand dry it ex-: 
ceeding well with a cloth, feafon it with pepper 
and falt, chop {mall a large onion, ahandful of 
fage leaves, put. them into your goole, few it | 
up at the neck and vent, hang it up by the legs 
till the next day, then put it intoa pan of cold 
water, cover it clofe, and let, it boil flowly one 
hour. 


To few Goosr GIBLETS. 


CUT your pay? in two, the neck in. Aakece 

picces, flice the gizzard, clean it well, flew 

\ . them in two quarts of water, or mutton broth, 
| with a bundle of fweet herbs, one anchovy, 
_ afew pepper corns, three or four cloves a’ 
 fpoonful of catchup, and an onion; when the 
‘Con are tender, put in afpoonful of good 
| see puickes it with flour, ‘and aie ete ferve 


Lo 
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Ta roa a GREEN Goose. 


WHEN your goofe is ready dreffed put in 
a good lump of butter, {pit it, Jay it down, 
finge it well, duft it with flour, bafte it well 
with freth butter, bafte it three or four different 
times with cold butter, it will make the flefth 
rife better than if you was to bafte 1t out of the 
dripping-pan; if it is a large one it will take 
three quarters of an hour to roatt it; when you 
think it is enough, dredge it with Aintt bafte it 
till it is a fine froth, and your goofe a nice 
hrown, and difh it up with a little brown gravy 
under it: garnith with a cruftof bread grated’ 
round the edge of your difh. 


To make Sauce fora Green Goose. 


TAKE fome melted butter, put in a fpoonful 
of the juice, of forrel, a little fugar, a few cod- 
led gooleberries, pour it into your fauce-boats, 
and fend it hot to the table. 


a 


To roafa STUBBLE GoosE, 


CHOP a few fage leaves, and two onions 
very fine, mix them with a good lump of but- 
ter, a tea {poonful of pepper, and two of falt, 
put itin your goofe, then {pit it and lay it down, 
finge it well, duft it with flour; when it is 
| thoroughly hot bafte it with freth butter: ifit 
be a large one it will require an hour anda half 
hefore a good clear fire; when it is a ‘ 
Gredge and bafle it, pall out the fpit, and. bp i 
in a little boiling water. 
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To make Sauce for a Goose. 


PARE, core, and flice your apples, .put 
them in a faucepan with as much water as 
will keep them from burning, fet them over a 
very flow fire, keep them clofe covered till they 
areall of a pulp then put in a lump of butter, 
and fugar to your tafte, beat them well and fend 
them to the table in a china bafon. 


To boil Ducks with ONION Sauce. 


~- SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthern pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of, cold water, put on your cover, let 
them boil flowly twenty minutes, then take 
them out, and {mother them with onion fauce. 


To make ONION SAUCE. 


BOIL eight or ten large onions, change the 
water two or three times while they are boiling, 
when enough chop them on a board to keep 
them from growing a bad colour, put them in * 

a faucepan with a quarter of a pound of butter, 
two fpoonfuls of thick cream, boil it a little, 


2) on 
a 


and pour it over the ducks. 


Bat | 
Be 9k aa To roaff Ducks. 

_. WHEN you have killed and drawn your 
ducks, fhred one onion, and a few fage leaves, 


put 
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put them into your ducks with pepper and falt,. 
fpit, finge, and duit, them with flour, bafte 
them with butter ; if your fire be very hot they 
will be roafted in twenty minutes, the quicker 
they are roafted the better they eat; juft before 
you draw them, duft them with flour, and 
“bafte them with butter, put them on a dith, 
have ready your gravy made of the gizzards and 
-pinions, a large blade of mace, a few pepper 
corns, a fpoonful of catchup, the fame of 
browning, a tea fpoonful of lemon pickle, and 
one onion, ftrain it, pour it om your difh, and 
fend onion fauce ina boat. 


To bol a TURKEY with OYsTER Sauce. |: 


LET your turkey have no meat the day be- 
fore you kill it, when you are going to kill it 
give it a. fpoonful, of allegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leat ; when you. have plucked it draw it at the 
“rump, if you can take the breaft-bone, out 
nicely it will lock much better, cut off the legs, 
put the end of the thighs into the body of the 
turkey, fkewer them down, and tie them with 
a ftring, cut off the head and neck, then gratea | 

enny loaf, chop a {core or more of oyiters Figgas a 
fhred a little lemon peel, nutmeg, pepper, ar Meee: 
falt to your palate, mix it up intova light for 
meat with a quarter of a pound of “butter a 
fpoonful or two of cream, and three eggs, tuft 
hs craw with Ale and: Mawes the rl it O- 
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well with flour, put it into a kettle of cold wa- 
ter, coverit and fet itover the fire, when the 
fcum begins to rife take it off, put on your 
cover, let it boil very flowly for half an hour; 
then take off your kettle, and keep it clofe 
covered; if it be of amiddle fize let it: ftand 
half an hour in the hot water, the fteam being 
kept in wall ftew it enough, make it rife, keep 
the {kin whole, tender, and. very white; when 
you difh it up, pour over it alittle of your oyfter 
fauce, lay your balls round it, and ferve it up 
with the reft of your fauce in a. boat: garnifh 
with lemon and _ barberries.—N. B. Obferve to 
' feton your turkey in time, that it may few as 
above: it isthe beft way I ever found to boil 
one to perfection : when you are going to dith it 
up, fet itover the fire to make it quite hot. 


To make SAUCE for a Turkey. 


AS you open your oyfters, put a pint intoa 
bafon, wath them out of their liquor, and put 
them in another bafon.: when the liquor is fet- 
tled, pour it clean off intoa faucepan, witha 
little white gravy, a tea fpoonful of lemon 
pickle, thicken it with flour and a good lump 
‘of butter, boil it three or four minutes, put.ina 
_ fpoontul of good thick cream, put in your 
__ oyfters, keep thaking them: over the fire till 
Leg 5 are ee hot, but do not let, them boil, it 


‘ Ta ya end ofa orn of veal in pieces, 
mn in-a faucepan, with two: or three 
Ga eek Redes. 
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blades of mace, one anchovy, a few fticks of 
celery, a little Chyan and falt, a glafs of white 
wine, a fpoonful of lemon pickle, a tea fpoonful 
of mufhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ftrain it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil ita little, put in a fpoonful of thick 
cream, and pour it over the turkey. 


To roafta TURKEY. | 


WHEN you have drefled your turkey as 
before, trufs its head down tothe legs, then 
make your forcemeat, take the crumbs of a 
penny loaf, a quarter of a pound of beef fuet 
fhred fine, a little faufage meat, or veal {craped 
and pounded exceeding fine, nutmeg, pepper, 
and falt to your palate, mix it up lightly with 
three eggs, ftuff the craw with it, {pit it, and 
Jay it down a good diftance from the fire, keep it 
clear and brifk, finge, duft, and bafte it feveral 
times with cold butter, it makes the froth 
ftronger than bafting it with the hot out of the 
dripping-pan, and makes the turkey rife better: 
when it is enough, froth it upas before, dith it 
up, pouron your difh the fame gravy as for the 
boiled turkey, only put in browning inftead of 
cream: garnifh with lemon and pickles, and 
ferve itup; if it be a middle fize it will re- 
quire one hour and a quarter roafting. 7 


To make Sauce fora TURKEY. chee ag 
CUT the crufts off a penny loaf, cut the reft — 
in thin flices, put it into cold water, with afew _ zs % 


aso i 
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pepper corns, a little falt and onion, boil it till 
the bread is quite foft, then beatit well, put in 
a quarter of a pound of butter, two fpoonfule 
of thick cream, and put itinto a bafon. 


To boil Fow Ls. 


WHEN you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
legs, take the breaft bone very carefully out, 
fkewer them with the ends of their legs in the 
body, tie them round with a ftring, finge and 
duft them well with flour, put them in a kettle 
of cold water, cover it clofe, fet it on the fire, 
when the fcum begins to rife take it off, put 
on your cover, and let them boil very flowly 
twenty minutes, take them off, cover them clofe, 
and the heat of the water will ftew them enough 
in halfan hour; it keeps the fkin whole, and 
they will be both whiter and plumper than if 
‘they had boiled faft; when you take them.up 
drain them, pour over them white ease; or 


melted butter. 
To make Wuite Sauce for Fowts. 


TAKE, a fcrag of veal, the necks of the 
fowls, or any bits of mutton or veal you have, 
put them in afauce-pan, witha blade or two of 
Mace, “a few black pepper corns, one anchovy, 

( ass head of celery, a bunch of {weet herbs, a flice 
ae hs the end of alemon, putin a quart Jk water, 
ae “cover it clofe, let it boil till it is reduced to half 
et 2 pint, {train it, andthicken it with a quarter 


of pacend of butter, mixed with flour, boil it 
iy. 6 fave. 
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five or fix minutes, put in two fpoonfuls of 
pickled mufhroom, mix the yolks of two eggs 
with a tea cupful of good cream and a, little 
nutmeg, put in your fauce, keep ‘fhaking it 
over the fire, but do not let it. boil. 


To roaft large Fowts. 


TAKE your fowls when they are ready. 
dreffed, put them down.to a good fire, finge, 
duft, and bafte them well with butter, they will 
be near an hour inroafting, make a gravy of 
the necks and gizzards, ftrain it, putin a f{poon- » 
ful of browning; when you difh them up pour 
the gravy into the difh, ferve them up with egg 
fauce in a boat. | 


TomakeEcc SaucE. 


BOIL two eggs hard, half chop the whites, 
then put in the yclks, chop them both toge+ 
ther, but not very fine, put them into a quarter 
of a pound of good melted butter, and put it 
in a boat. | 


To boil young CHICKENS. 


PUT your chickens in fealding water, as 
foon as the feathers will flip off take them out, — 
or it will make the fkin hard and break, when 
you have drawn them Jay theminfkimmed milk — 
for two hours, then trufs them with their heads _ 
on their wings, finge and duft them well with ~ 
flour, put them in cold water, cover them clofe, — 
fet them over a very flow fire, take off the fer 


bud 
7 


‘ 
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them off the fire, keep them clofe covered in 
the water for half an hour, it will ftew them 
enough, and make them both whiteand plump; 
when you are going to difh them, fet them 
over the fire to make them hot, drain them, 
pour over them white fauce made the fame way 
as for the boiled fowls. . 


\ 


To roaft young CHICKENS. : 


WHEN you roaft young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, trufs them, and put them down to a 
good fire, finge, duft, and bafte them with but- 
ter; they will take a quarter of an hour ‘roaft- 
ing, then froth them up, lay them on your difh, 
pour butter and parfley in the difh, and ferve 
them up hot. | | 


To roaft PHEASANTS or PARTRIDGES. 


WHEN you roaft pheafants or partridges, 
keep them at a good diftance from the fire, duft 
_ them, and bafte them often with freth butter ; 
if your fire is good, half an hour will roaft them; 
put alittle gravy in the difh, made of a {crag | 
of mutton, a fpoonful of catchup, the fame cf 
browning, and a tea {poonful of lemon pickle, 


 ftrainit, dith them up, with bread fauce, ina 


_ bafon, madethe fame way as for the boiled tur- 

_ key.—N. B. When the pheafant is roafted, 

_ ftick feathers on the tail before you fend it to 
the table. ) 


F Io 
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To roa Rurrs and Res. 


‘THESE birds I never met with but in Lin~ 
colnfhire ; the. beft way is to feed them with 
‘white bread boiled in milk, they muft have fe- 
‘parate pots for two will not eat out of one, 
they will be fat ineight or ten days ; when you 
kill them, flip the fkin off of the head and neck 
with the feathers on, then pluck and draw them; 
‘when you roaft them, put.them agood diftance: 
»from the fire,.if the fire be good they will take 
about twelve minutes, when they are roafted 
_flip the {kin on again with the feathers on, fend 
_them.up. with ‘gravy under them, made the fame 
as for the pheafant, and bread fauce in,a ‘boat, 
and crifp-crumbs of bread round the edge of pe 
difh. 


To roa yom anees or SNIPES. 


PLUCK them, but do not fea them, put 
them ona fmall fpit, dufte'and bafte them well 
with butter, toaft a few flices of a pen ny loaf, 

‘ put them on‘a clean plate, and fet it under the 
birds while they are roafting, if the fire be good 
thy will take about ten minutes roaftine ; when 

you draw them Jay them upon the: toatts Gn'the 

- dith ; pour melted butter round them, and ie | 

_ them up. $a 


To roa Wip Ducks or TRAL. i 


WHEN your ducks are ready dreffed, aie 
themafmall onion, pepper, falt, anda ‘{fpoon- 
Se of red wine, if the fire be good apd Bi I 
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roaft in twenty minutes, make gravy of the 
neck and gizzards, a fpoonful of red wine, half 
an anchovy, a blade or two of mace, a flice of 
an end of alemon, one onion, anda little Chyan 
pepper, boil it till it is wafted to half a pint, 
{train it through a hair fieve, put in a fpoonful 
of browning, pour it on your ducks, ferve them 
up with onion fauce in a boat: garnifh your difh 
with raiplngs of bread. 


To boil Picrons. 
_SCALD your pigeons, draw them, “ah the 


craw clean out, wafh them in feveral waters, 

cut off the pinions, turn the legs -under the 

wings, dredge them, and put them in {oft cold 

water, boil them very flowly a quarter of an hour, 
_ dith them up, pour overthem good melted but= 

ter, lay round them a little broceli in bunches, 
‘and fend, butter and parfley in a boat. 


To roaft Picrons. 


WHEN you have dreffed your pigeons, as ba 
fore, roll a good lump of butter in chopped par- 
fley, with pepper and falt, put in your pi- 
geons,. fpit, duft, and bafte them; if the fire 

_ be good they will be roafted in twenty minutes ; 
when they are enough lay round them bunches 
of afparagus, with parfley and butter for fauce. 


ey re ee 
eae To roaft LARKS. 


-* PUT a dozen of larks on a fkewer, tie it to 
the {pit at both ends, dredge and bafte them, © 
le ‘them roaft ten minutes, take the crumbs of a 
“ea oes ee | half 
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half-penny loaf, with a piece of butter the fize 
of a walnut, put it ina tofling pan, and thake it 
over a gentle fire till they area light brown, lay 
them betwixt your birds, and pour over them a 
little melted butter: 


To boil RABBITS: ; 


WHEN you have cafed your rabbits, tkhewef 
them with their heads ftraight up, the fore-legs 
brought down, andthe hind legs ftraight, boil | 
them three quarters of an hour at leaft, then 
fmother them with onion fauce, made the fame 
as for boiled ducks, pull out the jaw bone, ftick 
them in their eyes, put a fprig of myrtle or bar- 
berries in their mouths, and ferve them up. 


To roaff RABBITS. 


WHEN you have cafed your rabbits, fkewér 
their heads with their mouths upon their backs, 
ftick their fore-legs into their ribs, fkewer the 
hind legs double, then makea pudding for them 
of the crumb of half a penny loaf, a little pat- 
fley, {weet marjoram, thyme, and lemon peel, 
all thred fine; nutmeg, pepper and falt to your 
tafte, mix them up into a light ftuffing, with a 
quarter of a pound of butter, a little good cream 
and two eggs, putitinto the belly, and few them _ 
up, dredge, and bafte them well with butter, — 
roaft them near an hour; ferve them up with par= — 
fley and butter for fauce, chop the livers and lay 
them in lumps round the edge of your difh. 


ENGLISH HOUSEKEEPER. 69 


To roaft a HARE. 


SKEWER your hare with the head upon 
one fhoulder, the fore legs ftuck into the ribs, 
the hind-legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound 
of beef marrow or fuet, and a quarter of a pound 
of butter, fhred the liver, a fprig or two of 
winter favory, alittle lemon peel, one anchovy, 
a little Chyan pepper, half a nutmeg grated, mix 
them up ina light forcemeat, witha glafs of red 
wine, andtwo eggs, put itin the belly of your 
hare, few it up, put a quart of good milk in 
your dripping pan, bafte your hare with ittill it 
is reduced to half a gill, then duft and bafte it 
well with butter, if it bea large one, it will — 
require an hour and half roafting. _ ) 


To boil a TONGUE. 


IF your tongue bea dry one, fteep it in water 
all night, then boil it three hours, if you would 
have it eat hot, ftick it with cloves, rub it over 
with the yolk of an egg, ftrew over it bread 
erumbs, bafte it with butter, fét it before the fire 
till it isa light brown; when you difhit up, 
pour a little brown gravy, or red wine fauce, 
mixed the fame way as for venifon, lay flices of 

currant jelly round it. —N. B. lf it be a 
pickled one, only wafh it out of water. 


i To bola Ham. 


_ STEEP your ham all night in water, then 
boil it; if it be of a middle fize, it will take 
— F 3) - three 


; - aad 
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three hours boiling, and a fmall one two hours 
and a haif; when you take it up, pull off the 
fkin and rub it all over with an egg, ftrew on. 
bread crumbs, bafte it with butter, fet it to the 
fire till itbe alight brown ; if it be to eat hot, 
garnifh with carrots and ferve it up, 


To roafia Hauncu of VENISON. 


WH? WN you have {pitted your venifon, lay. 


over it a large fheet of paper, then a thin com- 
mon pafte with another paper over it, tie it well 
to keep the pafte from falling, if it be a large one 
it will take four hours roafting ; when it is 
enough take off the paper and pafte, duftit well 
with flour, and bafteit with butter; when itis 
a light brown, difh it up with brown gravy in 
your difh, or currant jelly fauce, and fend fome 
in a boat. 


To broil Beer STEAKS. 


CUT your fteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
your gridiron well with beef fuet, when it is 
hot lay them on, let them broil until they begin 
to brown, turn them, and, when the other fide 
is brown, lay them ona hot difh, with a flice of 


butter betwixt every fteak ; {prinkle a little pep- _ | 
per and falt over them, let them ftand two or — 
three minutes, then flicea fhalot (as thinas pof- 
-fible) into a fpoonful of water, lay on your fteaks _ 
again, keep turning them till they are enough, ~ 
put them on your difh, pour the fhalot and © 
water amongft them, and fend them to the table. — 


| _ 
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A very good way to fry Ber STEaks. 


CUT your fteaks as for broiling, put them ; 
into a ftew-pan with a good lump of butter, fet, 


them ‘over a very flow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a bafon, and pour more butter to 


them ; when they are almoft enough, pour all. 


the gravy into your bafon, and put more butter 


into your pan, fry them a light brown over a, 
quick fire, take them out of the pan, put them | 


in a hot pewter difh, flice a fhalot among them, 
puta little in your gravy that was drawn from 
them, and pour it hot upon them: 1 think this 


is the beft way of drefling beef fteaks. Half a 


pound of butter will drefs a large difh. 
To drefs BEEF STEAKS @ common way. 


FRY your fteaks in butter a good brown, 
then put in half a pint of water, an onion fliced, 
a. {poonful of walnut catchup, a little caper 
liquor, pepper and falt, cover them clofe with 
a difh, and let them ftew gently; when they 
are enough, thicken the gravy with flour and 
. butter and ferve them up. 


To broil Mutton STEAKS. 


CUT your fteaks half an inch thick, when 
7 See gridiron is hot, rub it with freth fact. lay. 


on your fteaks, keep turning them as quick as 


Se. Sos if you do not take great care the $f that 


“they are enough, put them renee a hot ih sa 
4 F 4 them 
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them weil with butter, flice a fhalot very thin 
into a fpoonful of water, pour it on them with 
a {poonful of mufhroom catchup and falt, ferve 
them up hot. 


To broil PoRK STEAKS. 


OBSERVE the fame as for the mutton fteaks, 
only pork requires more broiling ; when they, 
are enough put in a little good gravy; arlittle 
fage rubbed very fine {trewed over them gives 
them a fine tafte. 


To hafh BEEF. 


CUT your beef in very thin flices, take a 
little of your gravy that runs from it, putit into, 
a tofling pan with a tea {poonful of lemon pickle, 


a large one of walnut catchup, the fame of ° 


browning, flice a fhalot in, and put it over the 
fire; when it boils putin your beef; fhake it 
over the fire till it is quite hot, the gravy is not 
to be thickened, flice in a {mall pickle cucum- 
ber; garnifh with {craped horfe-raddifh or pick- 
Jed onions. Th 


Io hafh VENISON. 


CUT your venifon in thin flices, puta large 
glafs of red wine into a toffing pan, a {poonful 
of mufhro mcatchup, the fame of browning, 
an onion ftuck with cloves, and half an,anchovy 


chopped fmall; when it boils, put in your veni- — 


fon, let it boil three or four minutes, pourit 
into a foup difh, and lay round it currant jelly, 


et > i ie 


Toa 
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To hafh MuTron. 


CUT your mutton in flices, puta pint of 
gravy or broth into a toffing pan, with one 
{poonful of mufhroom catchup, and one of 
browning, flice in an onion, a little pepper and 
falt, put it over the fire, and thicken it with 
_ flour and butter ; when it boils put in your mut- 
ton, keep fhaking it tillit is thoroughly hot, 
put it in a foup dith and ferve it up, 


‘To hafob VEAL. 


CUT your yeal in thin round flices, the fize 
of half a’crown, put them in a fauce pan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea fpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juft before you diffi it 
up put in a {poonful of creain, lay fippits round 
your dith and ferve it up. 

To warm up ScoTcu CoLuops. 

WHEN you have any Scotch collops’ left, 
put them in a ftone jar till you want them, 
then put the jar into a pan of boiling water, let 
it {tand till your collops are quite hot, then pour 
them into a difh, lay over thema few broiled 
bits of bacon, and they will eat as well as freth. 
ones. oi 


To mince VEAL. 


| 29 4 - Sim 


a _cUT your veal in flices, then cut it in little 
* Soh Adkbe butdo not chop it, put it intoa fauce- 


pan 
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pan with two or three {poonfuls of gravy, a flice 
of lemon, a little pepper and falt, a good lump 
of butter rolled in flour, a tea {poonful of lemon 
pickle, anda large fpoonful of cream; keep 
fhaking it over the fire till it boils, but do not let 
it boil above a minute, if you do it will make 
your veal eat hard; put fippits round your difh 
and ferve it up. =i 


To hafh a TURKEY, 


TAKE off thelegs, cut the thighs in two 
pieces, cut off the pinions and breaft in. pretty 
large pieces, take off the fkin or it will give the 
gravy a greafy tafte, put it intoa ftew-pan, with 
a pint of gravy, a tea {poonful of lemon pickle, 
aflice of theend of alemon, and alittle beaten ~ 
mace; boil your turkey fix orfeven minutes ( if 
you boil it any longer it will make it hard) then 
put it on your difh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 
with a fpoonful of thick cream, putitin your 
gravy, fhake it over your fire till it is quite hot, 
but do not let it boil, {train it, and pour it over 
your turkey ; lay fippits round, ferve it up, and 
garnifh with lemon or parfley, 


* To hafh Fow.s. 


CUT up your fowl as for eating, put itina 
tofling pan, with half a pint of gravy, a tea 
fpooniul of lemon pickle, a little mufhroom 
catchup, aflice of lemon, thicken it with flour 
and butter ; jult before youdifh it up, putina 
28 {pooonful — 
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fpoonful of good cream ; lay fippets round your 
difh and ferve it up. 


AA nice way to eguy a Coup Fowt. 


PEBL off all the fkin, and pull the flefh off 
the bones in as large, pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, tofs it upinrich gravy, well 
feafoned, and thicken it with a piece of butter 
rolledin flour: juft before you fend it up {queeze 
in the juice of a lemon. 


To hafh a Wooncock, or PARTRIDGE, 


CUT your woodcock up as for eating, work 
the entrails very fine with the back of a {poon, 
mix it with a {poonful of red wine, the fame of 
water, halfa fpoonful of allegar, cut af onion in 
flices and pull it into rings, rolla little butter in 
flour, put them all in your tofling pan, and 
fhake it over the fire tillit boils, then putin your — 
woodcock, and when it is thoroughly hot, lay 
it in your difh with fippets round it, itrain the 
{auce over the woodcock and lay on the onion. 
in rings ; itisa pretty corner dith for diner or 


fupper, 
To hafh a Witp Duck. 


— -. CUT up your duck as He eating, put it in 
- atoffing pan, witha {poontu ofgood gravy, 
a. the fame of red wine, a little of your onion 
tay: fauce, or an onion: nee exceeding thin; when 
vit has boiled two or ag minutes, lay the duck 
‘ es . in 
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in your difh, pour the gravy over it, it muft not 
be thickened, you may add a tea fpoonful of 
caper liquor, or a little browning. 


To hafh a Hare. 9 


CUT your hare in {mall pieces, if you have 
any of the pudding left, rub it fmall, put to it 
a large glafs of red wine, the fame quantity of 
water, half an anchovy chopped fmall, an onion 
ftuck with four cloves, a quarter of a pound of 
butter rolled in flour, fhake them all together 
over a flow fire till your hare is thoroughly 
hot, it is a bad cuftom to let any kind of hath 
boil longer (it makes the meat eat hard) - 
fend your hare to the table ina deep difh, lay 
fippets round it, but take out the onion, and 
ferve it up, 


S 
To boi] CABBAGE. 


CUT off the outfide leaves, and cut it in quar- 
ters, pick it well, and wath it clean, boil it in 
a large quantity of water, with plenty of falt in 
it ; when it is tender, anda fine light green, lay 
iton a fieve to drain, but don’t {queeze it, if you 
do, it will take off the favour; have ready fome 
very rich melted butter, or chop it ‘with cold 
butter.—Greens muft be boiled the fame way. 


Fo boil a COLLYFLOWER. 


WASH and clean your colly flower, boil it 
in plenty of milk and water (but no falt) till 
it be tender ; when you difh it up lay greens 
under it; pour over it good melted butter, and 
fend it up hot. | 


1 ‘oy he 


hi Bea 
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To Soi] Brocoxt im Imitation of ASPARAGUS. | 


TAKE the fide fhoots of brocoli, ftrip off the 
leaves, and with apen-knife take off all the out- 
find up to the heads, tie them in bunches, and 
put them in falt and water, have ready a pan 
of boiling water, with ahandful of falt in it, boil 
them ten minutes; then lay them in bunches, 
and pour over them good melted butter. 


To few SPINAGE. 


_ WASH your fpinage well in feveral waters; 
putit ina cullendar, have ready a large pan of 
boiling water, with a handful of falt, put it in, 

let it boil two minutes, it will take off the 
{trong earthy tafte, then put it into a fieve, 
fqueeze it well, puta quarter of a pound of but- 
ter into a tofling-pan, put in your {pinage, keep 
turning and chopping it with a knife until it be 
quite dry and green, lay it upon a plate, prefs it 
with another, cut it in the fhape of fippets or 
diamonds, pourround it very rich melted butter, 
it will eat exceeding mild, and quite a different 
tafte from the common way. 


To boil And eeuie oie bib 


IF they are young ones, leaveabout an inch of 

the ftalks, putthem ina ftrong falt and water for 
-an hour or two, then put them in a pan of cold 
water, fet them over the fire, but do not cover 
_ them, it willtake offtheir colour; when youdith 
them up, put rich.meited butter, in {mall cups 
or pots, like rabbits, put them inthe difh with 
por artichokes, and fend them up. 


Te 
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| To boil ASPARAGUS. 


SCRAPE your afparagus, tie them in {mall 
bunches, boil them ina large pan of water with 
falt in it ; before you difh them up toaft fome 
flices of white bread, and dip them in the boil- 
ing water, lay the afparagus on your toatts, 
pour on them veryrich melted butter, and ferve 
them up hot. © | 


To es FrencH BEANS. 


CUT the ends of your beans off, then cut 
them flant-ways, put them in a {trong falt and 
water, as you do them, let them ftand an hour, 
boil them in.a large quantity of water with a 
handful of falt in it, they will be a fine green ; 
when you difh them up, pour on them melted 
butter, and fend them up. 


To boil Winpsor Beans. 
BOIL them in a good quantity of falt and 
water, boil and chop fome parfley, put it in 


good melted butter; ferve them up with bacon 
in the middle if you choofe it. 


To boi] GREEN PEASE. 


SHELL your peafe jutt titrate you want 


‘them, put them into boiling water, witha lit- 


‘tle falt and a lump of loaf fugar, when they 


begin to dent in the middle they are enough, a 
ftrain them in a fieve, put a good Jump of but- 
ter into a mug, give your peafea fhake, put — 


them a 


~ 
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them on a difh, and fend them to the table.—. 
Boil a fprig of mint in another water, chopit 
fine, and lay i itin lumps round the edge of your | 
dith. | 


To boil PARSNIPS. 


WASH: Hote parfnips very belt) ott elim 
till they are foft, then take off the fkin, beat 
them in a bowl with a little falt, put tothema 
little cream and a lump of butter, put them in 
a toffling pan, and let them boil till they are like 
a light cuftard pudding, put them on a plate, 
and fend them to the table. . 


sort CHAP Iv. 


Pe ; ia) . 3 
Odfervations on Mane Disuezs. 


i» © careful the tofling pan is well tinned, 
# quite clean, and not gritty, and put every 
ingredient into your white fauce, and have it of 
"a proper thickrefs, and well boiled, before you . 
putin eggs and cream, for they will not add 
much to the thicknefs, nor ftir them witha 
{poon after they arein, nor fet your pan on the 
Ty ag for it will gather at the bottom and be in 
lumps, but hold your pan a good height from 
ape fire, and keep fhaking the pan Pond one 
way, it will keep the fauce from curdling and 
be fure you do not let it boil; it is the beft. way. 
to take up your meat, collops, or hafh, or any 
i other 


i 
e. 
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other kind of difh you are making with a fifth 
flice, and ftrain your fauce upon it, for it is 
almoft impoffible to prevent little bits of meat 
from mixing with the fauce, and by this mea- 
thod the fauce will look clear. : 

In the brown made difhes take fpecial care no 
fat is on the top of the gravy, but fkim it clean 
off, and that it bea fine brown, and tafte of 
no one thing in particular; if you ufe any wine 
put it in fome time before your difh is ready, 
to take off the rawnefs, for nothing can give a 
made difh a more difagreeable tafte than raw 
wine, or frefh anchovy:. when you ufe fryed 
forcemeat balls, put them ona fieve to drain the 
fat from them, and never let them boil in your, 
fauce, it will give them a greafy look and foften’ 
the balls ; the bett way is to put them in after 
your meat is difhed up. . | 

You may ufe pickled mufhrooms, artichoke 
bottoms, morels, truffles, and forcemeat balls 
in almoft every made difh, andin feveral you 
‘may ufe aroll of forcemeat inftead of balls, as 
in the porcupine breaft of veal, and where you 
can ufe it, it is much handfomer than balls, 
_ efpecially ina mock turtle, collared or ragooed 
breaft of veal, or any large made difh. 


“To make LEMON PICKLE. 


TAKE two dozen of lemons, grate off the — 
out-rinds very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them ~ 
equally half a pound of bay falt, and fpread 
them on a large pewter difh, put them in a — 
cool oven, or let them dry gradually by the fire 


all ‘i 
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till all the juice is dried into the peels, then put 
them into a pitcher well glazed; with one 
ounce of mace, half an ounce of cloves beat fine; 
one ounce of nutmeg cvt in thin flices, four 

ounces of garlick peeled, half a.pint of muf- 
tard feed bruifed a little, and tied ina muflin 
bag, pour) two quarts of boiling white wine 
vinegar upon them, clofe the pitcher well up, 
and Jet it ftand five or fix days by the fire; fhake - 
it well up every day, thentieit up and let it 
ftand for three months to take off the bitter ; 
when you bottle it; put the pickle and lemon 
ina hair fieve, prefs them well to get cut the 
liquor, and let it ftand till another day, then 
* pour off the fine and bottle it; let the other ftand 
_ three or four days and it will refine itfelf, pour 
it off and bottle it, let it ftand again and bottle 
it, till the whole is refined: it may be put in 
any white fauce, and will not hurt the colour; 
it is very good for fifth fauce and made difhes, 
a tea fpoonful is enough for white, and two 
for brown fauce for afowl; it is a moft ufeful 
pickle and gives a pleafant flavour : be fure you 
put itin before you thicken the fauce, or put 
any cream in, left the fharpnefs make it curdle. 


Browning for Mave DisueEs. 


BEAT fmall four ounces of treble refined 
_ fugar, put it in a clean iron frying pan, with 
- ofie ounce of butter, fet it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the fugar is diffolving ; 
Ahold it higher over the fire, have ready a pint 

Rs G ot 
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of red wine; when the fugar and butter is of 
a. deep brown, pour in a little of the wine, ftick 
it well together, then add more wine, and keep. 
flirring it all the time; putin half an ounce of 
Jamacia pepper, fix cloves, four fhalots peeled, 
two or three blades of mace, three fpoonfuls of 
mufhroom catchup, alittle falt, the out-rinds of 
one lemon, boil them flowly for ten ininutes, 

_ pour it into a bafon, when cold take off the: 
{cam very clean, and bottle it for ule. 


To drefs a Mock TurTLe. 


TAKE the largeft calf’s head you can get, - 
with the {kin on, put it in fcalding water till » 
you find the hair will come off, clean it well, 
and wafh it in warm water, and boil it three 

quarters of an hour, then take it out of the 
water and flit it down the face, cut offall the 
meat along with the fkin as clean from the bone 
as you can, and be careful you do not break the 
ears off, lay it on a flat difh, and ftuff the ears 
with forcemeat, and tie them round with cloths, 
take the eyes out, and pick all the reft of the 
meat clean from the bones, put it ina tofling 


4 
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fmall, a tea fpoonful of Chyan pepper, a little 
falt, half a lemon, three pints of Madeira wine, 
two meat fpoonfuls of mufhroom catchup one 
of lemon pickle, half a pint of mufhrooms, 
and let them ftew flowly half an hour longer, 
and thicken it with flourand butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
fize of nutmegs, and make a rich forcemeat, 
and fpread it on the caul ofa leg of veal, roll 
it up and boil it ina cloth one hour; when 
boiled, cut it in three parts, the middle largeft, © 
then take up the meat into the difh, and lay 
the head over it with the fkin fide up; and put 
the largeft piece of forcemeat. between the ears, 
and make the top of the ears to meet round 
it; (this is called the crown of the turtle) lay 
the other flices of the forcemeat oppofite to each 
other at the narrow end, and laya few of the 
truffles, morels, brains, mufhrooms, eggs, and 
artichoke bottoms upon the face and round it, 

_ftrain the gravy boiling hot upon it, be as 
quick in difhing it up as poffible, for it foon 
goes cold. Evie 


Mock TurTLE a /fecond way. 


DRESS the hair off a calf’s head as before, 
boil it halfan hour, when boiled cut it in pieces 
half aninch thick, and one inch and a half long, 
put it into a {tew-pan with two quarts of veal 
gravy, and falt to your tafte; let it ftew one 
hour, then put in a pint of Madeira wine, half 
-atea fpoonful of Chyan pepper, truffles and 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ftrong, 
put in half alemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 
yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls 
the fizeof pigeons eggs; put the forcemeat balls 
and eggs in after you have difhed it up. 
_NN.B.. A lump of butter put in the water 
makes the artichoke bottoms boil white and 
fooner. 


To make an ARTIFICIAL TURTLE. 


SCALD a calf’s head, cut it in pieces one 


inch thick, two broad, and four long, parhoil 
afalmon’s liver, cut it in tenor twelve pieces, 
feafon the whole with beaten mace, falt, and 
Chyan, put them into a well-lined copper dith, 
- witha pint and half of gravy made of veal, 
fix anchovies, a blade of mace, anda fprig of 
{weet majoram (your gravy mutt be very good) 
apint of Madeira wine, the juice of four or 
five lemons ftrained from the feeds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat balls, made as the receipt 
direats ; let it ftew gently about an hour, al- 
ways keep it clofe covered, and ftir in a lump 


of butter the fize of an orange, with a tea 
fpoonful of fine flour rolledin it, and let it flew _ 
full two hours longer ; if you perceive it wants — 


a 


addition of feafoning, &c. addtoit afew mi- | 
nutes before yoy ferve it up, which muftbe in 


» 
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a foup dith or tureen, with the yolks and flices 
of lemen on the top; take care to {kim off the 
fat before you difh it up. 


- Yomake Forcemeat foran ARTIFICIAL TURTLE. 


TAKE a pound of the fat of a loin of veal, 
the fame of lean, with fix boned anchovies, beat 
them fine in.a marble mortar, feafon with mace, 
Chyan, falt, a little fhred parfley, {weet mar- 
joram, fome juice of lemon, and three or four 
{poonfuls of Madeira wine, mix thefe well to- 
gether, and make it into little balls, duft them 
with a little fine flour, and put them into your 
difh to ftew about half an hour before you {ferve 
itup; the green {kin of a falmon’s head is a 
very great addition to your turtle ; boil it alittle, 
then {tew itamongft the reft of the other things. 


To make aCaur’s Heap Ha/h. 


CLEAN your calf’s head exceeding well, 

’ and boil it a quarter of an hour: when it 1s cold 
cut the meat into thin broad flices, and put it 
into atofling pan, with two quarts of gravy ; 
‘and when it has ftewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and. 
Chyan to your tafte, two tea {poonfuls of lemon 

_ pickle, two meat fpoonfuls of walnut catchup, 
half anounce of truffesand morels,afliceortwo 
of lemon, a bundle of {weet herbs, and a glafs 
‘of white wine, mix a quarter of a pound of 
‘butter with flour, and put it in a few minutes 
before the head is enough ; take your brains and 
put them into hot water ; it will make them {kin 
care. G 3 - fooner, 
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fooner, and beat te fine in a bafon, then add 
to them two eggs, one {poonful of flour, a bit of 
lemon peel fhred fine, chop {mall a little par- 
fley, thyme, and fage, beat them very weil to- 
gether, ftrew ina little pepper and falt, then 
drop them in little cakes into a pan full of boil- 
ing hog’s lard, and fry them alight brown, then 
lay them on a fieve to drain; take your hafh 
out of the pan with afifh flice, and lay it on your 
difh and {train your gravy over it, lay upon ita 
few mufhrooms, forcemeat balls, the yolks of. 
four eggs boiled hard, and the brain cakes ; 
garnifh with lemon and pickles. 


: ft iS eid for atop or fide dith. 


Lo drefs a CALF’s aia the beft way. 


TAKE acalf’s head with the fkin on, and 
feald off ali the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, takeone part quite off the 
bone, and cut it into nice pieces with the tongue, 
dredge it witha little flour, and let it ftewon a 
flow fire for. about halfan hour in rich white 
gravy made of veal, mutton, and a piece of 
bacon, feafoned with pepper, falt, onion, and 
a very little mace; it mult be eaten off before 
the hath is putin it, thicken it with a little _ 
butter rolled, in flour: the other part of the — 
head mutt be taken off in one whole piece, tuff | o 
it with nice forcemeat, and roll it like a collar, 4 
and ftew it tender in gravy, then put it in, the | 
middle of the difh, and the hath all round, gar- — 
nifh it with forcemeat balls, fryed cH Sh ane 
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the brains made into little cakes dipped in rich 
butter and fried. You may add wine, morels, 
truffles, or what you pleafe to make it good and 
rich. 


To drefs a Cate’s HEAD SuRPRISE. 


DRESS off the hair of a large calf’s head 
as directed in the mock turtle, then take a {harp 
pointed knife and raife off the fkin, with as 
much of the meat from the bones as you pofli- 
bly can get, that it may appear like a whole head 
when it is ftuffed, and be careful you do not eut 
the fkin in holes, then {crape a pound of fat 
‘bacon, the crumb of two penny loaves, grate 
afmall nutmeg with falt, Chyan pepper, and 
‘fhred lemon peel to your tafte, the yolks of fix 

eggs well beat, mix all upinto a rich forcemeat, 
put a little into the ears and {tuff the head with 
the remainder, have ready adeep narrow pot 
that it will juft goin, with two quarts of water, 
half a pint of white wine, two {poonfuls of 
Jemon pickle, the fame of walnut and ‘muth- , 
room catchup, one anchovy, a blade or two of 
mace, a bundle of fweet herbs, a little falt and 
Chyan pepper, lay a coarfe pafte over it to keep 
in the fteam ; and fet it in a very quick oven — 
two hours anda half, when you take it out lay 
_your head in a foup dith, ikim the fat clean off 
the gravy, and ftrain it through a hair fieve into 
‘ ey felling pan, thicken it witha lump of butter 
rolled in flour; when it has boiled afew mi- 
putes, put in the yolks of fix eggs well beat, 
Beemixed. with half a pint ofcécan, but do not 

be 4 | let 
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let it boul, it will curdle the eggs; you mutt 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
gravy too dark acolour to ftew them in it ; pour 
your gravy over your head, and garnifh with the 
truffies, morels, forcemeat balls, mufhrooms, 
and barberries, and ferve it up. This is a 
handfome top difh at a fmall expence. 


To grill a Catr’s HEAD. 


WASH your calf’s head clean and boil it-al- 
mott enough, then take it up and hath one half, 
the other half rub over with the yolk of an egg, 
a little pepper and falt, ftrew over it bread 
crumbs, parfley chopped fmall, and a little 
grated lemon peel, fet it before the fire and keep 
bafting it all the time to make the froth rife: 
when it isa fine light brown difh up your hath, 
and lay the grilled fide upon it. 

Blanch your tongue, flit it down the middle, 
and lay it on a foup plate: fkin the brains, boil 
them with a little fage and parfley ; chop them 
fine, and mix them with fome melted butter, 
and afpoonful of cream, make them hot, and 


_ pour them over the tongue, ferve them up, and 
they are fauce for the Raat 


To collar a CauFr’s Heap. 


TAKE a calf’s head with the fkin on and 
{cald it, clean. it well, then bone it, feafon it — 
with pepper, falt,' cloves, mace, and a little — 
ginger all ground very fine, take fome cochi- — 
neal, diffolve it in fome water, rub it on the 
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infide of the head witha little bay falt anda — 
large handful of chopped parfley, roll it up 
light in a cloth, and boil it till you think it is 
enough ina pickle made of all forts of fweet 
herbs, fpices, and fome red wine, then unrol 
the cloth and rollit tight again, and put weights 
upon it as it lies in the pickle to prefs it clofe 
till it is cold, then boil fome bran and water 
with fome bay and common falt, ftrain it off, 
and when they are both cold put it in the head, 
and let it lie three or four days before you ufe it. 


To make a PorcuPINeE of a4 BREAST of VEAL, 


BONE the fineft and largeft breaft of veal 
you_can get, rub it over with the yolks of two 
eggs, fpreadit on a table, lay over it a little 
bacon cut as thin as poffible, ahandful of parfley 
fhred fine, the yolks of five hard bciled eggs 
chopped fmall, a little lemon peel cut fine, nut- 
meg, pepper, and fait to your tafte, and the 
crumb of a penny loaf fteeped in cream, roll 
the breaft clofe, and fkewerit up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to an{wer the 
other lardings, and lard itin rows, firft ham, 
then bacon, then cucumbers, till you have 
Jarded it allover the veal; put it in a deep 
earthen pot, with a pint of water, and cover it 
and fetitin a flow oven two hours; when it 
comes from the oven {kim the fat off, and {train 

_ the gavy through a fieve into a fiew-pan, put — 
ina glats of white wine, a little lemen pickle 
a, and 
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and caper liquor; a {poonful of mufhroom catch. 
up, thicken it with a little butter, rolled in flour, 
lay yourporcupine on the difh, and pour it hot 
upon it, cut a roll of forcemeat in four flices, 
Jay one‘at each end, and the other at the fides ; 
have ready your {weet bread cut in flices and 
fried, lay them round it with a few mufhrooms, 
It is a grand bottom difh when game jis not to 
be had, | 
_ IN. B. Make the forcemeat of a few chopped 
oyfters, the crumbs of a penny loaf, half a pound 
of beef fuet fhred fine, and the yolks of four 
eggs, mix them well together with nutmeg, 
Chyan pepper, and falt to your palate, f{pread it 
on a veal caul, and roll it up clofe like a collared 
eel, bind it in a cloth and boil it one hour, 


To ragooa BREAST of VEAL, 


HALF roaft a breaft of veal, then bone it 
‘pnd put it in a toffing pan, with a quart of veal 
gravy,.one ounce of morels, the fame of truffles, 
ftew it tilltender, and juft before you thicken 
the gravy, putin a few oyfters, pickled mufh- 
rooms, and pickled cucumbers, cut in fmall 
‘fauare pieces, the yolks of four eggs boiled 
hard, cut your fweetbread in flices, and fry it a 
light brown, difh up your veal and pour the 
‘gravy hot over it, lay your fweetbread round, 
morels, trufflesand eggs upon it: garnifh with _ 
pickled barberries ; thisis proper for cither top i 


for fide for dinner, or bottom for fupper, 9 
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To collar a BRE ast of VEAL. 


’ ‘TAKE the fineft breaft of veal, bone it, and 
sin it over with the yolks of two eggs, and {trew 
over it ‘fome crumbs of bread, a little grated 
lemon, a little pepper’ and falt, a aadint of 
chopped parfley, roll it up tight and bind it 
hard with twine, wrap it in a cloth, and. boilit 
one hour anda half, then take it up to cool, 
when.a little cold take off the cloth, and clip 
off the twine ‘carefully, left you open the veal, 
cuttin five flices, lay them ona difh with the: 
fweetbread boiled. and cut in thin flices and laid | 
round them, with ten or twelve forcemeat balls; 
pour over your white fauce, and garnifh with 
barberries or gréen pickles. . | 

The white fauce muft be made thus :——-Take 
apint of good veal gravy, put to it a fpoonful 
of lemon pickle, half an anchovy, a tea {poon- 
falof mufhroom powder, ora few pickied muh « 
rooms, give it a gentle boil ; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
fhake it over the fire after the eggs and creams 
in, but donot let it boil, it will curdie the cream.. 
It.is proper fora top difh at edi or a fide 
‘difh for dinner. 


A boiled BREAST vicinal 


_SKEWER your breaft of veal that it will 
a die flat in the difh, boil it one hour ( if alarge 
one.an hour and a quarter) make a white fauce 
as before-mentioned for the collared one, pour 
ONS» and garnith it with pickles. 
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ANeckof VeaL CuTLeTs. 


CUT a neck of veal into cutlets, fry them a 
fine brown, then put them intoa tofling pan, and 
ftew them till tenderina quart of good gravy, 
then add one fpoonful of browning, the fame 
of catchup, fome fryed forcemeat balls, a few 
truffles, morels and pickled mutfhrooms, a lite 
tle falt, and chyan pepper, thicken your gravy 


with flour and butter, let it boil a few minutes, | 


lay your cutlets in the difh, with the top of the 
ribs in the middle, pour your fauce over them, 
lay your balls, morels, truffles, and muthrooms 
ayer the cutlets, and fend them up. 


A Neck of VEAL 4-/a-royal. 


CUT off the fcrag-end and part of the chine- 
bone to make it lie flat in the dith, then chop 
a few mufhrooms, fhalots, a little parfley and 
thyme, all very fine, with pepper and falt, cut 
middle fized lards of bacon and roll them in 
the herbs, &c. and lard the lean part of the neck, 
put it intoa ftew-pan with fome lean bacon or 
fhank of ham, and the chine-bone and fcrag cut 
in pieces, with three or four carrots, onions, a 
head of celery, and a little beaten mace, pour 
in as much water as will cover the pan very clofe, 
and let it flew flowly for two or three hours, till 
tender, then ftrain half a pint of the liquor out 
of the pan through a fine fieve, fet it over a ftove, 


and let it boil, keep {tirring it till it is dry at the — 
bottom, and of a good brown; be fure you donot | 
let it burn, then add more of the liquor ftrained 


free a 
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free from fat, and keep ftirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ftew pan; and wipe it clean, and put the 
larded fide down upon the glaze, fet itover a 
gentle fire five or fix minutes to take the glaze, 
then lay it in the difh with the glazed fide up, 
and put into the fame ftew-pan as much flour as 
will lie on a &ix-pence, ftir it about well, and 
add fome of the braife liquor, if any left; let 
it boil till it is of a proper thicknefs, {train it 
and pour itin the bottom of the difh, fqueeze 

in alittle juice of lemon and ferve it up, 


Bombarded Vea. 


CUT the bone nicely out of a fillet, makea 
forcemeat of the crumbs of a penny loaf, halfa 
pound of fat bacon {craped, a little lemon peal 
or lemon thyme, parfley, two or three fprigs of 
{weet majoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan. pep- 
per and falt to your palate, mix all up together — 
with egg anda little cream, and fill up the place 
where the bone came out with the forcemeat, 
then cut the fillet acrofs, incuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a fecond with boiling {pinage, 
that is boiled and well fqueezed, a third with 
bread crumbs, chopped oyfters, and beef mar- 
row, then forcemeat, and fill them up as above 
__allroundthe fillet, wrap the caul clofe round it 
_ and put it in a deep pot witha pint of water, 
make acoarfe pafte to lay over it, to keep the 
oven from giving ita fiery tafte ; when it conics 
aa | out . 
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out of the oven, {kim off the fat and put the’ 
gravy ina ftew-pan, with a fpoonful of Jemon. 
pickle, and another of mufhroom catchup, two 
of browning, half an ounce of morels, and truf- 
fles, five boiled artichoke bottoms cut in quar 
ters, thicken the fauce with flour and butter, 
giveita gentle boil, and pour it upon the veal 
‘into your difh. sf 


To makea Frycanvoof VEAL. 


CUT fteaks half an inch thick, and fix inches 
Jong, out of the thick part of a leg of veal, 
lard them with fmall cardoons, and duft them 
with flour, put them before the fire to broil a 
fine brown,then put them into a large tofling 
pan with a quart of good gravy and let it ftew 
half an hour, then put in two fpoonfuls of 
lemon pickle, a meat fpoonful of walnut catch- 
up, the fame of browning, a flice of lemon, a 
little anchovy and Chyan, a few morels and 
truffles; when your fricandos are tender, take 
them up, and thicken your gravy with flour and 
butter, {train it,’ place your fricandos in the 
difh, pour your gravy on them: garnifh with 
lemons and barberries. You may lay round them 
forcemeat balls fried, or forcemeat rolled ina 


yeal caul, and yolks of eggs boiled hard. 


To make Veat OLIVES. 


_.CUT the thick part of aleg of vealin thin 
-flices, flatten them with’ the broad fide of a 
cleaver, rub them over with the yolk of an egg, 

| | rane tay  ftrew. 
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{trew over every piece a very thin flice of bacon, 
ftrew over them a few bread crumbs, a little 
~ Temon peel, and parfley chopped {mall, pepper, 
falt, and nutmeg, roll them up clofe and fkewer, 
‘them tight, then rub them with the yolk of 
eggs, and roll them in breadcrumbs and par=- 
fley chopped fmall, put them into a tin drip- 
ping pan to bake or fry them; then take a pint 
of good gravy, add to it afpoonful of lemon 
pickle, the fame of walnut catchup, and one of 
browning, alittle anchovy and Chyan pepper, 
thicken it with flour and butter, ferve them up 
with forcemeat balls, and ftrain the gravy hot 
upon them: garnifh with pickles, and {trew 
over them a few pickled muthrooms.—You 
may drefs veal cutlets the fame way, but not 
roll them, ! : 


To makeVeat OLives a fecond Way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
{pread forcemeat very thin over every one, roll 
them up and roaft them, or bake them in an 
oven, makea ragoo of oyfters and {weet-breads 
diced, a few morels and mufhrooms, and lay 
them in the difh with the rolls of veal; if you 
have oyfters enough, chop and mix fome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them; there 
~muft be nice brown gravy in the dith, and they 
mutt be fent up hot. : 


; if 
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i To drefs Scorcu Cottops white. 


CUT them off the thick part of a leg of veal, 
the fize and thicknefs of a crown piece, put a 
lump of butter into a tofling pan, and fet it over 
a flow fire or it will difcolour your collops ; be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you feethe butteris turned 
to thick white gravy; put your collops and 
gravy ina pot, and fet them upon the hearth, 
to keep warm, put cold butter again into your 
pan every time you fillit, and fry them as above 
and focontinue till you have finifhed ; when you 
have friedthem pour your gravy from them into 
your pan, with a tea fpoonful of lemon pickle, 
mufhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and falt, thicken with flour and 
butter, when it is boiled five minutes, put in 

‘the yolks of two eggs well beat and mixed with 
a teacupful of rich cream; keep fhaking your 
pan over the fire till your’ gravy looks of a fine 
thicknefs, then put in your collops and fhake 
them, when they are quite hot, put them on 
your difh with forcemeat balls, ftrew over them 


pickled mufhrooms: garnifh with barberrijes 
and kidney-beans. 


To drefs Scorcu Corrops brown. 


CUT your collops the fame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them overa quick fire, thake 
and turn them, and keep them on a fine froth, 
when they are a light brown, put them intoa — 


pot | 
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pot, and fry them as the white ones ; when you 
have fried them all brown, pour all the gravy © 
from them into a clean tofling-pan, with halfa 
pint of gravy made of the bones and bits you 
cut the collops off, two tea fpoonfuls of lemon 
as a large one of catchup, the fame of 

rowning, half an ounce of morels, half a le- 
mon, a little anchovy, chyan and falt.to your 
tafte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
lops, and fhake them over the fire; if they boil | 
it will make them hard; when they have fim- 
mered a little, take them out with an egg fpoon 
and lay them on your difh, ftrain yourgravy 
and pour it hot on them, lay over them force- 
meat bails, and little flices of bacon curled 
round a fkewer and boiled, throwa few mufhe 


rooms over : garnifh with lemon and barberries, 
and ferve them up. 


To drefs Scorcn CoLtops the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or or fix inches long, and three 
inches broad, rub them over with the yolk of 
anegg, put pepper and falt, and grate a little 
nutmeg on them, and a little fhred parfley ; lay ~ 
them on an earthen difh, and fet them before 
the fire, bafte them with butter, and let them 
be a fine brown, then turn them on the other 


a fide, andrub themas above; bafteand brownthem 


Fs 
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and the yolks of hard boiled eggs over them: 
garnifh with crifp parfley and lemon. 


\ 


SweetT-BREADS a-la-daub. 
TAKE three of the largeft and fineft fweet+_ 


breads you can get, put them in a fauce pan of . 
boiling water for five minutes, then take them _ 
out, and when they are cold lard them with a.. 
row down the middle, with very little pieces of, 
bacon, then a row oneach fide with lemon peel. 
cut the fize of wheat ftraw, then a row on each 
fide of pickled cucumbers, cut very fine, , PHhii 
them ina tofling pan, with good veal gravy,..a 
little juice of lemon, a fpoonful of browning, .. 
ftew them gently a quarter of an hour; a little . 
before they are ready thicken them with flour. 
and. butter, dith them up and, pour the gravy. 
over, lay round them bunches, of boiled celery, 
of oyfter patties: garnifh with ftewed {pinage, . 
green coloured parfley, ftick a bunch of barber- 
riesin the middle of each fweet-bread.—It 
isa pretty corner difh for either dinner ‘or 
fupper. 


Forced SwEET-BREADS. 

PUT three fweetbreads in boiling water five. 

ninutes, beat the yolk of an egg a little, and: 
rub it.over them with a feather, ftrew on. bread. 
crumbs, lemon peel, and parfley fhred very fine, 
nutmeg, falt, and pepper to your palate, fet 
them beter the fire to brown, and add to them 
alittle veal gravy, puta little mufhroom pow- 
der, caper liquor, or juice.of lemon and brown=' 
ing, thicken it with flour and butter, boilit al 
little, and pour i on your dith, lay in your: 

) wert me ; 


1s i ota 
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fweetbreads and lay over them lemon: peel ‘in, 
rings, cut like ftraws : garnifh with pickles. . 


| To fricaffee SweeT-BREaAps drown ’ 
SCALD three fweet-breads, when cold cut — 


them in flices the thicknefs ofa crown piece, dip 
them in batter, and fry them in frefh butter a 
nice brown, make a gravy for them as the laft, 
ftew your {weet-breads flowly in the gravy eight 
or ten minutes, lay them on your difh, and pour 
the gravy over them: garnifh with lemon or 
barberries. 


To fritafee SWEET-BREADS white. 


SCALDand flice three fweet-breads.as before, 
put them ina toffing pan, with a pint of veal 
gravy, a {poonful of white wine, .the fame of 
mufhroom catchup, a little beaten mace, ftew 
them a quarter of an hour, thicken your gravy 
with flour and butter alittle before they are 
enough; when you are going todifh them up, 
mix the yolk of an egg with a tea cupful of thick 
cream, and a little grated nutmeg, put it into ° 
your tofling pan, and fhake it well over the fire, 
but do not let it boil, lay your {weetbreads on 

' your difh, and pour your fauce over them: gar- 
nith with pickled red beet-root and kidney- 
beans. | 


To ragoo SWEET-BREADS. 


RUB them over with the yolk of an egg, 
ftrew over them bread crumbs and parfley, thyme 
me | | H 2 and» 
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and {weet marjoram fhred fmall, and pepper 
and falt, makea roll of forcemeat like a fweet- 
bread, and putit in a veal caul, and roaft them 
in a Duch oven, take fome brown gravy, and 
put to it a little lemon pickle, mufhroom catch- 
up, and the end of a lemon, boil the gravy, and 
when the f{weet-breads are enough, lay them in 
a difh, with a forcemeat in the middle, take 
the end of the lemon out, and pour the gravy 
into the difh and ferve them up. 


To few a FitLet of VEAL. 


TAKE a filletof a cow calf, ftuf 1t well 
under the elder, at the bone, and quite through 
to the fhank, put it in the oven with a pint of 
water under it, till it is.afine brown, then put 
itin a ftew-pan with three pints of gravy, ftew 
it tender, put in a few morels, truffles, atea 
fpoonful of lemon pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per, thicken with a lump of butter rolled in 
flour, difh up your veal, {train your gravy over, . 
lay round forcemeat balls : garnifh with pickles 
and lemon. ; 


Toragooa FinteT of VEAL. 


LARD your fillet and half roaft it, then put 
itin a tofling pan, with two quarts of good 
gravy, cover it clofe and let it ftew till tender, . 
then add one fpoonful of white wine, oneof 
browning, one of catchup, a tea {poonful of: 
lemon pickle, a little caper liquor, halfan ounce 
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of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


AA good Way to drefs a Mipcatr. 


TAKE a calf’s heart, ftuff it with good 
_ forcemeat, and fend it to the oven in an earthen 
difh with a little water under it, Jay butter over 
it, and dredgeit with flour, boil half the liver 
and all the lights together half an hour, then 
chop them fmall, and put them in a toffing pan 
with a pint of gravy, one {poonful of lemon 
pickle and one of catchup, fqueeze in half a le- 
mon, pepper and falt, thicken with a good piece 
of butter rolled in four; when you difhit up, 
pour the minced meat in the bottom, and have 
ready fried a fine brown the other half of the 
liver cut in thin flices, and little bitsof bacon, 
fet the heart in the middle, and lay the liver and 
bacon over the minced meat, and ferve it up. 


To difguife a Lec of VEAL. 


LARD the top fide of a leg of veal in rows 
with bacon, and ftuff it well with forcemeat 
- made of oyfters, then put it into a large fauce- 
pan-with as much water as will cover it, put on 
aclofe lid to keep in the fteam, ftew it ently 
till quite tender, then take it up and boil down 
the gravy in the pan to a quart, fkim off the fat 
and add half a lemon, a fpoonful of mufhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
_ jn your gravy tillit looks thick, then add half 
_ apint of oytters, if not thick enough, roll a 
Re: 3 lump 
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lump of butter in flour and put it in, with hal 
apint of good cream, “and the yolks of three 
eggs, fhake your fauce over the fire, but do not 
let it beilafter the eggs are in left it curdle; put 
vour veal in a deep difh, and pour the fauce over 
it: garnifh with crifped parfley and fried oyfters. 
-————It is an excellent dith for the top of a 
large table. 


Harico of a Neck of MuTTon. 


CUT the beft end of a neck of-mutton into 
chops, in fingle ribs, flatten them, and fry them 
a light brown, then put them intoa large fauce- 
pan with two quarts of water, a large carrot cut 
in flices, cut at the edge like wheels; when 
_ they have ftewed a quarter of an hour, putin 

_ two turnips cut in fquare flices, the white part 
ofa head of celery, afew heads of afparagus, 
two. cabbage lettuces fried, and Chyan to your » 
tafte, boil them all together till they are tender, 
the gravy is not to be thickened ; put it intoa 
tureen, or foup difh. I: is proper for a top dith. 


To drefs a Neck of Mutron & eat like 


VENISON. 


~ CUT a large neck before the fhoulder is 
taken off, broader -than: ufual, and the flap of 
the fhoulder with it, to make itlook handfomer; 
ftick your neck all over in little holes with a 
{harp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times aday, 
then take it out andhang it up for three it 
tos 


—_— » 
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the open air out of the fun, and dry it often 
with a cloth to keep it from mutting ; when you 
roaft it bafte it with the wine it was {teeped in 
if any left, if not frefh wine, put white paper 
three or four folds to keep in the fat, roaft it 
thoroughly, and then take off the -fkin, and 
froth it nicely, and ferveit up. | 


To make Frencu Steaks of aNecx of 
MUTTON. i 


LET your mutton be very good and large, 
and cut off moft part of the.fat of the neck, and 
then cut the fteaks two inches thick, makea. 
large hole through the-middle of the flefhy part 
of every fteak with a penknife, and ftuff it with 
forcemeat made of bread crumbs, beef fuet, a 
little nutmeg, pepper and falt, mixed up with 
the yolk of an egg; when they are {tuffed, wrap . 
them in writing paper, and put them in a Dutch 
oven, fet them before the fire to broil, they will 
take near an hour, put a little brown gravy in 
your difh, and ferve them up in the papers. 


A SHOULDER of MutT Ton /furprized. . 
HIALF boil a fhoulder, then put it in a tof- 


fing pan with two quarts of veal gravy, four 
ounces. of rice, a teay{poonful of mufhroom 
| powder, a little beaten twace, and ftew it one 
hour, or till the rice is enough, then take up 
your mutton and keep it hot, ‘put to the rice 
half a pint of good cream, and alump of butter 
_rolledin flour,. fhake it well and boil it a few 
minutes ; lay your mutton on the difh and pour 
Aa 4 : 
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it over: garnifh with barberries or pickles, and 
fend it up. | 


To drefs a SHOULDER of Mutton called 
HEn and CHICKENS. 


HALF roaft a fhoulder, then take it up, and 
cutoff the blade at the firft joint, and both the 
flaps to make the blade round, fcore the blade, 
round in diamonds, throw a little pepper and 
falt over it, and fet it in a tin oven to broil, cut 
the flaps and the meat off the fhank in thin flices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two {poonfuls 
of walnut catchup, one of browning, a little 
Chyan pepper, and one or two fhalots; when 
- your meatis tender, thicken it with flour and 
butter, putyour meatin your difh with the gravy, 
and lay the blade on the top, broileda dark 
brown: garnifh with green pickles, and ferve 
it up. 


To boil a SHoutDER of MuTTon with 
ONION SAUCE. 


PUT your fhoulder in when the water is 
ccld, when enough {mother it with onion fauce, 
made the fame as for boiled ducks.—You may 
drefs a fhoulder of veal the fame way. a 
4A SHOULDER of MuTTOon and CELERY 

SAUCE. 


BOIL it as before till it is quite enough, pour 
over it celery fauce, and fend it to the table.— 


e 
3 3 
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N. B. The fauce—Wath and «lean ten heads of 
celery, cut off the green tops, and take off the 
outfide ftalks, cut shen into thin bits, and boil 
itin gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 
fhoulder of veal roafted with this fauce is very 
good. 


Mutton ésebobed. 


CUT a loin of mutton in four pieces, take 
off the fkin, and rub them with a yolk: of an 

, ftrew over them a few bread crumbs, and 
a little fhred parfley, turn them round and {pit 
them, roaft them and keep bafting all the while 
with frefh butter, to make the froth rife ; when 
they are enough, puta little brown gravy under, 
and ferve them up: garnifh with pickles, 


Ta grilj aBREAST of MuTTon. 


SCORE a breaft of mutton in diamonds, and 
rub it over with the yolk of an egg, then ftrew 
onafew bread crumbs and fhred parfley, put it 
in a Dutch oven to broil, bafte it with freth but- 
ter, pour in the difh good caper fauce, and 
ferve it up. 


Split Leg of MuTTon and Onton Sauce. 


SPLIT the leg from the fhank to the end, 
‘ftick a {kewer i in to keep the nick open, bafte i it 
with red wine till it is half roafted, then take the 
wine out of the dripping-pan, and put to it one 
anchovy, fet it over the fire till the anchovy is 
diffolved, rub the yolkof a hard egg in a little 
cold 
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cold buttter, mix it with the wine, and put it m 
your fauce-boat, put good onion fauce over the 
feo when it is roafted, and ferve it up. 


. To force a Lec of Mutton. 


RAISE the fkin and take out the lean part of 
the mutton, chop it exceeding fine, with one 
anchovy, fhred a bundle of {weet herbs, grate 
2 penny loaf, half a lemon, nutmeg, pepper, 
and falt to your tafte, make them into a force- . 
meat, with three eggs and a large glafs of red 
wine, fill up the fkin with the forcemeat, but 
leave the bone and fhank in their place, and it 
will appear like a whole leg, lay it on an earthen 
difh with a pint of red wine under it, and fend 
it to the oven; it will take two hoursanda half; 
when it comes out take off allthe fat, ftrain the 
gravy over the mutton, lay round it hard yolks 
of eggs and pickled mufhrooms: garnith with 
pickles and ferye itup.  - a8 aes 


To drefs Suzeps’ Rumps and KipNeys. 


BOIL fix fheeps’ rumps in veal gravy, then 
lard your kidneys with bacon, and fet them be- 
fore the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, 
alittle Chyan and grated nutmeg, fkim the fat 
off the gravy, putit in aclean toffing pan, with 
three ounces of boiled rice, a {pocnful of good 
cream, a little mufhroom powder or catchup, 
thicken it with flour and butter, and give ita 
gentle boil, fry your rumpsa light brown; when 


you difh them up, lay them round on your rice, 
fo 
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‘fo that the fmall ends meet in the, middle, and 
lay a kidney between every rump, garnith with 
red cabbage or barberries, and ferve it up. It 
is a pretty fide.or corner difh, 


To drefi a Luc of MutTTon ¢o eat like 


VENISON. 


GET the largeft and fatteft leg of mutton you 
can get, cutoutlikeahaunch of venifon, as foon 
as it is killed, whilft it is warm, it will eat the 
tenderer; take out the bloody vein, ftick it in 
feveral places in the under fide with a tharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceeding well with a clean 
cloth, hang it up in the air with the thick end 
uppermott for five days, dry it night and morn- 
-ing to keep it from being damp, or growing 
~ mufty ; when you roaft it, cover it with paper, 
and pafte as you do venifon; ferve it up with 
venifon fauce, —It will take four hours roaiting, 


A Basque of MuTTon. ~ 


TAKE the caul of a leg of veal, lay itin a 
‘copper difh the fize of a {mall punch bowl take 
the lean of.a leg of mutton, that has been kept 
a week, chop it exceeding {mall, take half its 
weight in beef marrow, the crumbs of a penny 

loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of half a lemon 
grated, mix it like faufage meat, and lay it in 
your caul in the infide of your dith, clofe up the 
_caul, and bake it in a quick oven; when it comes 
vay out 
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out lay your difh upfide down and turn the 
whole out, pour over it brown gravy, and fend 
it up with venjlon fauceina boat; garnifh with 
pickle, 


Oxrorp JouN, 


TAKE a ftale leg of mutton, cutitin as thin 
collops as you poflibly can, take out all the fat 
finews, feafon them with mace, pepper, and 
falt, ftrew among them a little fhred parfley, 
thyme, andtwo or three fhalots, put a good 
lump of butter into a ftew pan; when itis hot 
‘put in all your collops, keep ftirring them with 
a wooden fpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them fimmer four or five minutes, and they 
will be quite enough, if you letthem boil, or 
have them ready before you want them, they 
will grow hard; ferve them up hot, with fried 
bread cut in dices, over and round them. — 


To boil a Lec of LAMB and Loin fried. 


CUT your leg from the loin, boil the leg 
three quarters of an hour, cut the loin in hand- 
fome fteaks, beat them with a cleaver, and fry 
them a good brown, then ftew them a little in 
{trong gravy, put your leg on the difh, and Jay 
your fteaks round it, pour on your gravy, lay 
round lumps of {tewed {pinage, and crifped par- 
fley on every fteak, fend it to the table with 
goofeberry fauce ina boat. 
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To force a QUARTER of Lams. 


TAKE a hind quarter and cut off the thank, 
raife the thick part of the flefth from the bone, 
with a knife, {tuff the place with white force- 
‘meat, and ftuff it under the kidney, half roaft 
it, then put it in a tofling pan, witha quart of 
mutton gravy, cover it clofe up, and let it ftew 
gently: when it is enough take it upand lay it 
on your difh, {kim the fat off the gravy, and 
ftrain it, then put in a glafs of Madeira wine, 
one fpoonful of walnut catchup, two of brown- 
ing, half a lemon, a little Chyan, half a pint of 
oyfters, thicken it witha little butter rolled in 


flour, pour your gravy hot on your lamb and 
ferve it up. 


To drefs a Lams’s HEAD and PuRTENANCE. 


SKIN the head and fplit it, take the black 
part out of the eyes, then wafh and clean it 
exceeding well, lay it in warm water till it looks 

- white, wath and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very final], put the mincemeat ina toffing pan 
with a quart vf mutton gravy, a little catchup, 

pepper and falt, half a lemon, thicken it with 
flour and butter, a fpoonful of good cream, and 
juft boil it up; when your head is boiled, rub it 
over with the yolk of an egg, {trew over it bread 

_ crumbs, a littie fhred parfley, pepper and falt, 

_ bafte it well with butter, and brown it gevretpe 
a i | re, 
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fire, or with a falamander, put the purtenance 
on your difh, and lay the head over it: garnifh 
with lemon of pickle, and ferve it up. 


To fricafze LAMB STONES. 


SKIN fix lamb ftones, or what quantity you 
pleafe, dip them in batter, and fry them in 
hog’s- lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea fpoonful of lemon pickle, a little mufh- 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two fpoonfuls of thick cream, put in your 
gravy, keep fhaking it over the fire till it looks 
white.and thick, then put in the lamb ftones, 
and give them a fhake; when they are hot, dith 
them up, and lay round them boiled forcemeat 
balls. 


To roafta Pic in Imitation of LAMB. . 


LET your pig be a month or five weeks old; 
divide it downthe middle, take off the fhoulder;. 
and leave the reft to the hind part, then take the 
kin off, draw f{prigs of parfley all over the out- 
fide, which muft be done by running a fkewer 
or larding pin, and fticking the ftalk. of the par-~ 
fley in it; {pit it and roaft it beforea quick fire, 
dredge and bafte it well with frefh butter, roaft 
ita fine brown, and fend it up with a froth on 
it: garnifh with green parfley, it will eatand — 
look like fat lamb.— It is eat with fallad. 


6G 
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To ba edie a Pic. 


DRESS a pig of ten weeks old as if it were 
to be roafted, make a forcemeat of two ancho- 
vies, fix fage leaves, and the liver of the pig, 
all chopped very fmall; then put them intoa’ 
marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, halfa tea {poonful 
of Chyan pepper, and half a pint of red wine, 
beat them all;together toa pafte, putit in your 
pig’s belly and fewit.up, lay youe pig down at. 
a good diftance before a large brifk fire, finge it 
well, put in your,dripping pan three bottles of 
red wine, bafte it with the wineall the time it is 
roafting, when it ishalfroafted, put under your 
pig two penny loaves, if you have not wine. 
enough, put in more, when your pig is near 
enough, take the loaves and fauce out of your 
dripping pan, put to the fauce one anthovy, 
chopped {mall, a bundle of {weet herbs, and half 
alemon, boil ita few minutes, then draw your 
- pig, put a {mall lemon. or apple in the pig’s 
mouth, and a loaf on each fide, ftrain your 


fauce and pouriton them boiling hot, lay bar- 


berries, and flices of lemon round it, and fead 
it up whole to the table.—It isa grand bottom. 
difh.. It will take four hours roafting. . 


Bur barbecue aLEG-of PorK. 


LAY down your leg to a good fire, put into 
ft re dripping pan two bottles of red wine, bafte 
your pork with itall the time it is roafting, when 
it is isenough, take up what is left inthe pan, put 

‘ag te 
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- to. it two anchovies, the yolks of threeeggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, a bunch of {weet | 
herbs, a tea fpoonful of lemon pickle, a fpoon- 
ful of catchup, and one of tarragon vinegar, or 
alittle tarragon fhred fmall, boil them a few 
minutes, then draw your pork, and cut the fkin 
down from the bottom of the fhank in rows an 
inch broad, raife every other row and roll it to 
the fhank, ftrain your fauce and pourit on boiling. 
hot, lay oyfter patties all round the pork, and 
{prigs of green parfley. | 


To fiuf a CuiIne of Pork. 


TAKE a chine that has been hung about a 
month, boil it half an hour, then take it up and 
make holes init allover the lean part, one inch 
from another, ftuff them betwixt the joints 
with fhred parfley, rub it all over with the yolk 
of eggs, ftrew over it bread crumbs, bafte it 
and fet it in a Dutch oven, when it is enough 
lay round it boiled brocoli, or ftewed fpinage: 
garnifh with parfley. 


Io roaff a Ham ora GAMMon of Bacon. 


HALF boil your ham or gammon, then take 
off the ikin, dredge it with oatmeal fifted very 
fine, bafte it‘with frefh butter, it will make a 
ftronger froth than either flour or bread crumbs, 
then roaft it; whenit is enough difh it up and 
pour brown gravy on your difh: garnifh with 
green parfley and fend it to the table, aa 
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Toforce the Infide of aSuruoin of Bezr. 


SPIT your furloin, then cut off from thein- 
_ fide all the fkin and fat together, and then take 
off all the fleth to the bones, chop the meat 
very fine with alittle beaten mace, two or three 
fhalots, one anchovy, halfa pint of red wine, 
alittle pepper and falt, and put it on the bones 
again, lay your fat and fkin on again, and fkewer 
it clofe and paper it well, when roafted take off 
the fat and dith up the furloin, pour over ita 
fauce made ofa little red wine, a fhalot, one 
anchovy, two or three flices of horfe-radifh, and © 
-ferve it up. 


To drefs the Infide of a cold SURLOIN of Burr. 


CUT out all the infide (free Krom fat) of the 
furloinin pieces as thick as your finger andabout 
twoinches long, dredge it witha little flour, and 
fry it in nice butterof alight brown, then drain 
it, and tofs it up in rich gravy that has been well 
feafoned with pepper, falt, fhalot, and an an- 
chovy ; juft before you fendit up, add two fpoon- 
_ fils of vinegar taken from pickled capers: gare 
nith with fried oyfters, or what you pleafe. 


BoviILLir£ BEEF.- 


TAKE the thick end ofa brifket of beef, 
put it into a kettle of water quite covered over, 
let it boil faft. for two hours, then keep ftewing 
it clofe by the fire for fix hours more, and as the 
water wattes fill up the kettle, put in with the 
“beef = fome turnips cut in little balls, carrots, and 
ee I fome 
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fome clary cut in pieces: an hour before it is 
done take out as much broth as will fill your 
foup difh, and boil in it for that hour turnips 
and carrots cut out in balls or in little {quare 
pieces with fome celery, falt and pepper to — 
your tafte, ferveit up in. two difhes, the beef, 
by itfelf, and the foup by itfelf; you may put 
pieces of fried bread, if you like it, in your 
foup, boil in a few knots of greens, and if you 
think your foup will not be rich enough, you 
may adda pound or two of fried mutton chops 
to your broth when you take it from the beef, 
and let it ftew for that hour in the broth, 
but be fure to take out the mutton when 
you fend it to the table: the foup muft be 
very clear. | 


To ftewa RumPof BEEF. 
HALF roaft your beef, then put it in a large 


faucepan or cauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a fhalot, one fpoonful of lemon pickle, two of 
walnut catchup, the fame of browning, Chyan 

_. pepper and falt to your tafte, let it flew overa 
gentle fire, clofe covered for two hours, then 
take up your beef, and lay it on a deep dith, fkim 
off the fat, and ftrain the gravy, and put in one 
ounce of morels, and half a pint of mufhrooms, 
thicken your gravy and pour it over your beef, 
lay round it forcemeat balls: garnith with horfe- 
radifh, and ferve it up. ! 
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To flew a Rump of Beer a fecond Way. 


STUFF your beef with three cloves of gar- 
lick in different parts, make a hole with a fkewer, 
and get in the garlick as far as about one half 
your finger can reach, {tuff it likewife in feveral 
places with ropecten’ in the making of which 
put fome fat bacon cut in very fmall flices, then 
put your beef into the pot the right fide under, 
cut about a pound of fuet over it, five or fix 

‘ounces of bacon fliced, and as much water as 
will cover it, then fet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite clcfe, and let it ftew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor fromit, and put a 
quart of claret overit, and fet it on avery flow 

fire while you are preparing the fauce, which is 
to be either of turnips, or carrots, or pallets, cut 
as for a ragoo; put inas much broth asyou think 
fufficient with fome of the clear gravy free 
from fat that you poured off the beef, in a ftew- 

Lot boil them a little with morels, truffles and 

lafs of claret, and alittle butter rolled in flour, 
| a ich muft be toffed up easing and difh it 
up very hot. 


A FRIcANDO of Beer. 


CUT a few flices of beef five or fix inches 
long, and halfan inch thick, lard it with bacon, 
dredge it well with flour, and fet it before a 
a fire to brown, then put itina tofling pan, 
ie Bane of gravy, a few morels and truffles, 
‘ee L2 half 
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half a lemon, and ftew them half an hour, then 
add one fpoonful of catchup, the fame of brown- 
ing, and a little Chyan, thicken your fauce and 
pour it over your fricando, lay round them force= 
meat balls, and the yolks of hard eggs. | 


To ad-la-mode BEEF. 


_ TAKE the bone out of a rump of beef, lard 
the top with bacon, then make a forcemeat of 
four cances of marrow, two heads of garlick, 
the crumbs ofa penny loaf, a few {weet herbs 
(nil 1, nutmeg, pepperand falt to your 
tafte, and the yolks of foureggs well beat, mix 
it up, and ftuff your beef where the bone came 
out, and in feveral places in the lean part, {kewer 
it roundand bind itabout witha fillet, put it in 
a pot witha pint of red wine, and tie it down 
with ftrong paper, bake it in the oven forthree 
hours; when it comes out, if you want to eat it 
hot, fkim the fat off the gravy, and add half an 
ounce of morels, a fpoonful of pickled muth- 
rooms, thickenit with four and butter; difh up 
your beef and pour onthe gravy, lay round it 
forcemeat balls, and fend it up. . & 
To make a Porcupine of the Fiat RBs of 
BEEF, 


BONE the: flat ribs, and beatit half an hour 
-with a pafte pin, then rub it over with the yolks 
of eggs, ftrew overit bread. crumbs, parfley, 
leeks, {weet marjoram, ‘Jemon peel fhred fine, ' 
nutmeg, pepper, and ialt, roll it up very clofe, 
and bind it hard, lard it acrols with bacon, hens ; 
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a row of cald boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon peel, 
do it all over inrows as above till it isdarded al] 
round, it will look like red, green, white, and 
yellow dices, then {plit it or put it in a tin pot 
with a pint of water, lay ever the caul of veal 
to keep it from {corching, tieitdown with ftiong 
paper, and fend it to the oven, when it comes 
out {kim off the fat, and ftrain your gravy into 
a faucepan, add to it two fpoonfuls of red wine, 
the fame of browning, one of mufhroom catch- 
up, half a lemon, thicken it with alump of but- 
ter rolledin flour, difh up the meat, and pour the 
gravy on the difh, lay round forcemeat balls ; 
garnifh with horfe-radifh, and ferve it up.. 


To make BRISKET of BEEF d-la-royal. — 
“BONE a brifket of beef, and make holes. in : 


it with a knife, about an inch onefrom another, 
‘fill one hole with fat bacon, a fecond withchop- 
ped parfley, and a third with chopped oyfters, - 
feafoned with nutmeg, pepper, and ifalt, till you 
have done the brifket over, then pour a pint of 
red wine boiling hotupon the beef, dredge it 

ell with flour, fend it to the oven, and bake it 
three hours or better; when itcomes out of 
the oven take off the fat, and ftrain the gravy 
ever your beef: garnifh with pickles, and ferve 
_ itup. 

Beer OLuives. 

_ CUT lices off a rump of beef about fix 
inches long and half an inch thick, beat them 

| | I 3 with 
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with apafte pin, and rub them over with the 
yolk of an egg, a little pepper, falt, and beaten 
mace, the crumbs of half a penny loaf, two 
ounces of marrow fliced fine, ahandful of parfley 
chopped final!, and the out-rind of half alemon. . 
grated, ftrew them all over your fteaks, and roll 
them up, fkewer them quite clofe, and fet them 
before the fire to brown, then put them into a 
tofling pan with a pint of gravy, a fpoonful of 
catchup, the fame of browning, a tea fpoonful 
of lemon pickle, thicken it with a little butter 
rolled in flour : lay round foreemeat balls, mufh- 
rooms, or the yolks of hard eggs. 


To make Mock Hare of a BEast’s 
HEART. 


WASH a large beaft’s heart clean, and cut 
off the deaf ears, and {tuff it with fome force- 
meat, as you doa hare, Jay acaul of veal, or 
paper over the top, to keep in the fluffing, roaft 
it either in a cradle {pit or hanging one, it will 
take an hour and a half before a good fire, bafte 
it with red wine; when roafted take the wine 
out of the dripping pan, and fkim eff the fat, 
and adda glais more of wine, when it is hot 
put in fome lumps of red currant jelly, and pour 
it in the difh, ferve it up, and {fend in red cur- 
rant jelly cut in flices on a faucer. 


Beer HEART /arded. 


TAKE a good beaft’s heart, ftuff it as before, 
and lard itall over with little bits of bacon, duft 
; ata 
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it with flour, and cover it with paper, to keep 
it from being too dry, and fend it to the oven; 
when baked put the heart on your difh, take off 
the fatand ftrain the gravy through a hair fieve, 


_ put itin a faucepan with one fpoonful of red 


wine, the fame of browning, and one of lemon 
pickle, half an ounce of morels, one anchovy 
cut {mall, a little beaten mace, thicken it with. 
flour and butter, pour it hot on your heart, and 
ferve it up: garnifh with barberries. 


To flew Ox Parates. 


WASH four ox palates in feveral waters, and 
then lay them in warm water for half an hour, 
then wath them out and put them in a pot, and 
tie them down with ftrong paper, and fendthem 
to the oven with as much water as will cover 
them, or boil them till tender, then fkin them, 
and cut them in pieces, half an inch broad and 
three inches long, and put them in a toffing 
pan with a pint of veal gravy, one fpoonful of 
Madeira wine, the fame of catchup and brown- , 
ing, one onion ftuck with cloves, and a flice of 
lemon, ftew them half an hour, then take out 
the onion and lemon, thicken your fauce nd 
put them in a difh ; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and mo- 


‘rels: garnifh with lemon, and ferve them up. 
ia 4 2 . ‘ees 
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To fricando Ox PALATES. 
WHEN you have wafhed and cleaned your 
palates as before, cutthem in {quare pieces, lard 
ts I 4 them 
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them with little biis of bacon, fry them in 
hog’s lard, a pretty brown, and put them in a 
fieve to.drain the fat from them, then take bet- 
ter than half a pint of beef gravy, one {poonful 
of red wine, half as much of browning, a lit- 
tle lemon pickle, one anchovy, a fhalot, anda 
bitof horfe radifh ; give them a boil, and {train 
your gravy, then put in your palates, and ftew 
them halfan hour, make your fauce pretty thick, 
difh them up, and lay round them {tewed ipi- 
nage prefied and cut like fippets, and ferve them 


up. 
: To fricafee Ox PALATES. | 
CLEAN your palates very well as before, put 


them in a ftew-pot, and cover them with water, 
fet them. in the oven for three or four hours; 
when they come from the oven ftrip off the 
fkins, and cut them in {quare pieces, feafon them 
with mace, nutmeg, Chyan, and falt, mix a 
{poonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
then putthem in a fieve to. drain; have ready 
half a pint of veal gravy, with a little caper 
liquor, a fpoonful of browning, and a few muith- 
rooms, thicken it well with flour and butter, 
pour ithot on your difh, and Jay in your pas 
lates : garnifh with fried parfley and barberries. 


me 


[To few a TurK EY with CELERY SAUCE. 


TAKE a large turkey, and make a good 
_ white forcemeat of veal, and ftuff the craw of 
the turkey, fkewer it as for boiling, then boil 
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“it in foft water till it is almoft enough, and then 


take up your turkey, and putit intoa pot with 


‘fome of the water it was boiled in, to keep it 


hot, put feven or eight heads of celery, that are 
wathed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and putin your turkey 
with the breaft down, and ftew it a quarter of 
an hour, then take itup, and thicken your fauce 
with half a pound of »butter and flour to make 
it pretty thick, and a quarter of a pint. of rich 
cream, then put in your celery; pour the fauce 
and celery hot upon the turkey’s breaft, and 
ferve it up.—It is a proper difh for dinner or 


fu Ppery . hee 


To flew a TURKEY pe as : 


- WHEN you have drawn the craw out of 
your turkey, cut it up the back, and take out the 
entrails, that the turkey may appear whole, and 


_ take all the bones out of the body very carefully, 


the rump, legs, and wings are to be left whole, 
then take the crumb of a penny loaf, and chop 
half a hundred of oytiers very {mall, with halfa 
pound of beefmarrow, alittle lemon peel cut fine, 
and pepper and falt, mix them well up together 


_ with the yolks of four eggs, and {tuff your tur- 


key with it, few it up and lard it down each fide 
with bacon, half roait it, then put it into a tof- 
fing pan with two quarts of veal gravy, and 
cover it clofe up; when it has {tewea one hour, 
add a fpoonful of muthroom catchup, half an 
anchovy, a flice or two of lemon, a little Chyan 
pepper znd a bunch of {weet herbs ; cover ah 

clofe 
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clofe up again, and ftew it half an hour longer, 
then takeitup and fkim the fat off the gravy, 
and {train it, thicken it with flour and butter, 
let it boil a few minutes, and pour it hot upon 
your turkey: lay round it oyfter patties, and 
ferve it up. iz | 


A TuRKEY A-LA-DAUB, Zo.be fent up hot. 


CUT the turkey down the back juft enough 
to bone it, without fpoiling the look of it, then 
ftuffit with a nice forcemeat made of oyfters 
chopped fine, crumbs of bread, pepper, falt, 
fhalot, a very little thyme, parfley and butter, 
fill it as fullas you like, and few it up with a 
thread, tie itup ina clean cloth and boil it very 
white, but not too much. You may ferve it 
up with oyfter fauce made good, or take the — 
bones with a piece of veal, mutton, and bacon, 
and make a rich gravy feafoned with pepper, 
falt, fhalots, anda little bit of mace, ftrain it 
off through a fieve, and ftew your turkey in it » 
(after it is half boiled) joft halfan hour, difh. 
it up in the gravy after. it is well fkimmed, 
ftrained and thickened with a few mufhrooms 
ftewed white, or ftewed pallets, forcemeat balls, 
fried oyfters, or fweet-breads, and pieces of le- 
mon. Difhitup with the breaft upward; if © 
you fend it up garnifhed with pallets, take care 
' to have them ftewed tender firft; before you 
add them to the turkey, you may put a few 
morels.and truffles in your fauce if you like it, 
but take care to wath them clean. | 
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TURKEY A-LA-DAUB, to be fent up cold. 


BONE the turkey and feafon it with pepper 
and falt, then {pread over it fome flices of ham, 
upon that fome forcemeat, upon that a fowl, 
bonéd and feafoned as above, then more ham 
and forcemeat, then few it up with thread; _ 
cover the bottom of the ftew-pan with vea! and 
ham, then layin the turkey the breaft down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan and fet it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of ifinglafs | 
_and a bundle of herbs. Whenitis done enough 
take out the turkey, and ftrain the jelly through 
a hair fieve, {kim off all the fat, and when it is 
cold lay the turkey upon it the breaft down, 
and cover it with the reft of thejelly. Letit 
ftand in fome cold place; when you ferve it up, 
turn it on the difh it is to be ferved in: if you 
pleafe you may {fpread butter over the turkey’s 
breaft, and put fome green parfley or flowers, or 
what you pleafe, and in what form you like, 


Fowts a-/a- braize. 


SKEWER your fowls as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it intoa large faucepan with three pints of 
water, a glafs of Madeira wine, a bunch of 
{weet herbs, two or three blades of mace, and 

6 half 
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half a lemon, ftew it till quite tender, take it. 
up and {kim off the fat, make your gravy pretty 
thick with flourand butter, and {train it through 
a hair fieve, and put to it a pint of oyfters, a 
tea-cup full of thick cream, keep fhaking your 
toffing pan over the fire, and when it has fim- 
mered a little, ferve up your fowl with the 
bacon, beet leaves, and caul on, and pour your 
fauce hot upon it; gay nifh with barberries, or 
red beet root, ' 


To force a Fowu. 


TAKE a large fowl, pick it clean and cut it 
down the back, take out the entrails and take 
the ikin off whole, cut the fleth from the bones 
and chop it with half a pint of oyfters, one 
ounce of beef marrow, a little pepperand falt, 
mix it up with cream, then lay the meat on the 
bones and draw the {kin over it and few up the 
back, then cut large thin flices of bacon, and 
lay them. over the breaft of your fowl, tie the 
bacon on with a packthread in diamonds, it will 
take one hour roafting by a moderate fire, make 
a good brown gtavy fauce, pour it upon your 
dith, take the bacon off and lay in your fowl, 
and ferve it up: garnifh with pickles, mufh- 
rooms, or oyfters.—It is proper fora fide dith 
for dinner, or top for fupper. | 


¥ 


To flew PALLETS and CHICKENS. 


TO every pallet or chicken take an anchovy, 
a little parfley and fhalot, with the liver of the 
chickens, fhred all thefe together very fine; and 
| | falt 
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falt to your tafte, and ftuff the birds with it, 
turn them up fhort as for boiling, tie them in 
cloths, boil the pallets an hour at leaft, the 
chickens not above fifteen or twenty minutes in 
milk and water with a little falt init; make the 
fauce with alittle white gravy and white wine. 
and with it {tew a good many oyfters and fha- | 
lots, beat it up thick with a lump of butter, 
(you may, if you pleafe, leave out the wine, 
and mix a little cream in the fauce inftead of it) 
your gravy muft be made of veal;when the 
chickens are boiled, and the pallets are ftewed 
tender, tofs them up together in the gravy and 
oyfters, fend them hot to the table, the chickens 
in the middle, and the pallets round them, with 
a few white balls wide of veal; you may add 
| f{weet-breads.—This is a very good way to 
ftew a turkey. ‘The water the pallets were 
boiled in will beextremely good to make gravy, 
adding to it a good piece of veal, mutton, and 
bacon. | , : | 


To fricaffee CHICKENS. 


SKIN them and cut them in {mall pieces, 
wafh them in warm water, and then dry them 
very clean with a cloth, feafon them with pepper 
and falt, and then put them into a ftew-pan with 
a little fair water, and a good piece of butter,a 
‘little lemon pickle, or half a lemon, a glafs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ftuck with cloves, a bunch of le- 
mon thyme and fweet marjoram, let them ftew 
together till your chickens are tender ,and then 


lay 
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- Jay them on your difh, thicken the gravy with 
flour and butter, ftrain it, then beat the yolks of 
three eggs a little, and mix them with a large 
tea-cup full of rich cream, and put it in your 
gravy, and fhake it over the fire, but do not let 
it boil, and pourit over your chickens. 


To force CHICKENS. 


ROAST your chickens better than half, take 
off the fkin, then the meat, and chop it {mall with 
fhred parfley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat and clofe the fkin, brown it with a fala- 
mander, and ferve it up with white fauce. 


To make artificial CHICKENS or PIGEONS, 


MAKE a rich forcemeat with veal, lamb, or 
chickens feafoned with pepper, falt, parfley, 
a fhalot, a piece of fat bacon, a little butter, 
and the yolk of an egg; work it up in the fhape 
of pigeons or chickens, putting the foot of the 
bird you intend it forin the middle, fo as juft 
to appear at the bottom, roll the forcemeat very 
wellin the yolk of an egg, then in the crumbs 
of bread, fend them to the oven, and bake ita 
light brown, do not let them touch each other, 
put them on tin plates well buttered, as you fend 
them to the oven: you may fend them to the 
table dry, or gravy in the dith, juft as you like. 


To marinate a GOOSE. 


CUT your goofe up the back bone, then take 
out all the bones, and ftuff it with forcemeat, 
| and 
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and few up the back again, fry the goofe a good 
brown, then put it into a deep flew-pan with 
two quarts of good gravy and cover it clofe and 
ftew it two hours, then take it out and {kim off 
thefat, add a large fpoonful of lemon pickle, one 
of browning, and one of ‘red wine, one anchovy 
fhred fine, beaten mace, pepper and falt to your 
palate, thicken it with flour and butter, boilit a 
little, dith up your goofe, and ftrain your gravy 
over it.—N. B. Make your ftufiing thus, take 
ten or,twelve fage leaves, two large onions, two 
or three large fharp apples, fhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glafs of red wine, 
half a nutmeg grated, pepper, falt, and a little. 
lemon peel fhred fmall, make a light ftuthng 
with the yolks of four eggs, obferve to make it 
one hour before you want it. 


To flew Ducks. regal 


_ "TAKE three young ducks, lard them down 
each fide the breaft, duft them with flour and 
fet them before the fire to brown, then put them 
in a ftew-pan with a quart of water, a pint of 
red wine, one fpoonful of walnut catchup, the 
_ fame of browning, one anchovy, half aJemon, 
a clove of garlick, a bundle of fweet herbs, Chyaa 
pepper to your tafte, let them ftew flowly for 
half an hour or till they are tender, lay them on 
a difh and keep them hot, fkim off the fat, ftrain 
your gravy through a hair fieve, add to it a few 
morels and truffles, boil it quick till reduced to © 
little more than half.a pint, pour it over you 
. ducks 
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ducks and ferve it up.—It is proper for a fide 
difh for dinner, or bottom for fupper. 


To few Ducks with GREEN Peas, 


HALF roaft your ducks, then put them intoa 
ftew-pan with a pint of good gravy, a little mint, 
and three or four fage leaves chopped {mall, cover 
them clofe and ftew them half an hour, boil a 
pint of green peas as for eating, and put them in 
after you have thickened the gravy ; difh up your 
ducks and pour the gravy and peas over them. 


Ducks é-la-braize. 


. DRESS and finge your ducks, lard them 
quite through with bacon rolled in thred par- 
fley, thyme, onions, beaten mace, cloves, pepper 
and falt; put in the bottom of a ftew-pan a few 
flices of fat bacon, the fame of ham or gammon 
of bacon, two or three flices of veal or beef, lay 
your ducksin with the breaft down, and cover 
the ducks with flices the fame as put under them, 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them clofe 
down, and let them fimmer a little over a gentle 
ftove till the breaft is a light brown, then put in 
fome broth or water, cover them as clofe down 
again as you can, {tew them gently betwixt two 
and. three hours till enough, then take parfley, 
onion, or fhalot, twoanchovies, a few gherkins 
or capers, chop Tip all very fine, put them ina 
ftew~pan with fart of the liquor from the ducks, 4 
little browning, and the juice of half a lemon, boil 
3 it 
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it up, and cut the ends of the bacon even with 
the breaft of your ducks, lay them on your dith, 
pour the fauce hot upon them, and ferve them 
up; fome put garlick inftead of onions. 


Ducks a-/a-niode, 


SLIT two ducks down the back, and bone 
them carefully, make aforcemeat of the crumbs. 
_ of apenny loaf, four ounces of fat bacon {craped, 
alittle parfley, thyme, lemon peel, two fhalots, 
or onions fhred very fine, with pepper, falt and 
nutmeg to your tafte, and two eggs, ftuff your 
ducks with it and few them up, lard them down 
each fide of the breaft with bacon, dredge them 
we}]] with flour, and put them in a Dutch oven 
to brown, then put them into a ftew-pan with 
three pints of gravy, a glafs of red wine, a tea o 
_ {poonful of lemon pickle, a large one of walnut 
and mufhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your tafte, 
ftew them gently over a flow fire for an hour, 
when enough, thicken your gravy, and put ina 
few truffles and morels, {train your gravy and 
pour it upon them.——You may a-la-modea_ 
goofe the fame way. ; | 


PIGEONS compote. 


~- TAKE fix. young pigeons and fkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaft, and fry them: 
brown, then put them into a {trong brown gravy, 
‘and let them flew three quarters of an hour, | 
_ thicken it with alump of butter rolled in flour, 
ee K | when 
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when you dith them up, lay forcemeat balls 
round them, and ftrain the gravy over t)iem.— 
The forcemeat muft be made thus: grate the 
crumbs ot halfa penny loaf, and fcrape a quar 
ter of a pound of fat bacon, inftead of fuet, chop 
a little parfley, thyme, two fhalots oran onion, 
grate a little nutmeg, lemon peel, fome pepper 
and falt, mix them all up with eggs. It is 
proper fora top difh forafecond courfe, orafide 


dith for the firft. 


Pictrons ina hole. 


PICK, draw, and wath four young pigeons, 
flick their legs in the belly as you do boiled 
pigeons, feafon them with pepper, falt, and 
beaten mace, putinto the belly of every pigeon 
a lump of butter the fize of a walnut, lay your 

»Ppigeons in a pye difh, pour over them a batter 
made of three eggs, two fpoonfuls of flour, and 
half a pint of good milk, bake it ina moderate 
oven, and ferve them to table in the fame dith. 


Picsons franfmogrified. 


PICK, and clean fix fmall young pigeons, 
but do not'cut off their heads, cut off their pi- 
nions, and boil them ten minutes in water, then 
cut off the ends of fix large cucumbers and f{crape 
out the feeds, put in your pigeons, but let the 
heads be cut at the ends of the cucumbers, and 
ftick a bunch of barberries in their bills, and 
then put them into atofling pan with a pint of 
veal gravy, a littleanchovy, a glafs-of red wine, 
a {poonful of browning, a little flice of lemon, _ 

Chyan — 
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Chyan and falt to your tafte, ftew them feven 
minutes, take them out, thicken your gravy with 


a little butter rolled in flour, boil it up and ftrain . 


it over your pigeons, and ferve them up. 


To broil PIGEONS. 


_ TAKE young pigeons, pick and draw them, 
{plit them down the back, and feafon them with 
pepper and falt, lay them on the gridiron with 
the breaft upward, then turn them, but be care- 
ful you do not burn the fkin, rub them over with 
butter, and keep turning them till they are 
enough, difh them up, and lay round them 
crifped parfley, and pour over them-melted but- 
ter, or gravy, which you pleafe, and fend them 


up. 
To boil PiGEoNs in RIce. 


WHEN you have picked and drawn your pi- 

geons, turn the legs under the wings and cut 
off the pinions, then lay over every pigeon thin 
flices of bacon, and a large beet leaf, wrap them 
in clean cloths feparately, and boil them till 
enough, have ready four ounces ef rice boiled 
foft, and put into a fieve to drain, put the rice 
into alittle good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 
and add two fpoonfuls of good cream, take your 


pigeons,out of the cloths and leave on the bacon 


_and beet leaves, pour the rice over them and 
ferve them up. 


K 2 watt To. 
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To fricando PIGEONS. 


PICK, draw, and wafh your pigeons very 
clean, {tuff the craws, and lard them down the 
fide of the breaft, fry them in butter a fine 
brown, and then put them into a toffing-pan 
with a quart of gravy, ftew them till they are 
tender, then take off the fat, and put in a tea 
{poonful of lemon pickle, a large fpoonful of 
browning, the fame of walnut catchup, a little 
Chyan and falt, thicken your gravy and add half 
an ounce of morels, and four yolks of hard eggs ; 
lay the pigeons in your difh, and put the morels 
and eggs round them, and {train your fauce over 
them : garnifh with barberries and lemon peel, 
and ferve it up. 


‘fugged PIGEONS, 


TAKE fix pigeons, pluck and draw them, 
wath them clean and dry them with a cloth, 
-feafon them with beaten mace, white pepper, and 
falt, put them ina jug, and put half a pound 
of butter upon them, ftop up your jug clofe 
with acloth that no fteam can get out, fet it in 
akettle of boiling water, and let it boil one 
hour anda half, then take out your pigeons, 
and put the gravy that is come from the pigeons 
intoa pan, and put to it one {poonfulof wine, 
one of catchup, a flice oflemon, half an an- 
chovy chopped fmall, anda bundleof fweet 
herbs, boil it a Jittle, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
difh, and ftrain the gravy on them : garnifh with. 


parfley 


® 
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parfley and red cabbage, and ferve them up, you’ 
may lay mufhrooms or forcemeat balls, — Itis 
a. pretty fide or corner difh.. 


Boiled Picrons and Bacon. 


TAKE fix young pigeons, wafh them clean 
as before, turn their legs under their wings, boil 
them in milk and water by themfelves twenty 
minutes, have ready boiled a fquare piece of 
bacon, take off the fkin and brown it, put the 
bacon in the middle of your difh,:and lay the 
pigeons round it, and lumps of ftewed fpinage, 
pour plain melted butter over them, and fend 

-parfley and butter in a boat. 


Picrons fricaffee. 


CUT your pigeons as you would do chick= 
ens’ for fricaffee, fry them a light brown, then 
put them into fome good mutton gravy, and ftew 
them near half an hour, and then put inhalf an 
ounce of morels, a {poonful of browning, and a 
flice of lemon, take up your pigeons, and 
thicken your gravy, ftrain itover your pigeons, 
and lay round them forcemeat balls, and garnifh — 
with pickles, | 


PARTRIDGE im panes. 


HALF roaft’ two partridges, and take the 
flefh from them, and mix it with the crumbs of 
a penny loaf fteeped in rich gravy, fix ounces of 
beef marrow, or half a pound of fat bacon 
 fcraped, ten morels boiled foft and cut {mall, 

two artichoke bottoms boiled and fhred fmall, 
Be | eee or 
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or the yolks of three eggs, pepper, falt, nutmeg, 
and fhred lemon peel to your palate, work them 
together, and bake them in moulds the fhape of 
an egg,and ferve them up cold or in jelly: gar- 
nifh with curled parfley. 


To flew PARTRIDGES. 


TRUSS your partridges as for roafting, ftuff 
the craws, and lard them down each fide of the 
breaft, then roll a lump of butter in pepper, falt, 
and beaten mace, and put it into the bellies, few 
up the vents, dredge them well and fry them a 
light brown, then put them into a ftew-pan with 
a quart of good gravy, a fpoonful of Madeira 
wine, the fame of mufhroom catchup, a tea~- 
fpoonful of lemon pickle, and half the quantity 
of mufhroom powder, one anchovy, half a le- 
mon, a fprig of {weet marjoram, cover the pan 
clofe, and {tew them half an hour, then take 
them out and thicken the gravy, boil ita little 
and pour it over the partridges, and lay round 
them artichoke bottoms boiled and cut in quar- 
ters, and the yolks of four hard eggs, if agree- 
able. 


To ftew PartTRivGEs a fecond Way. 
TAKE three partridges when dreffed, finge 


them, blanch and beat three ounces of almonds, 
and grate the fame quantity of fine white bread, 
chop three anchovies, mix them with fix ounces 
of butter, ftuff the partridges, and few them up 
at both ends, trufs them, and wrap flices of fat 
bacon round them, half roaft them, then take - 


one © 
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_ one and pull the meat off the breaft, and beat it 
ina marble mortar, with the forcemeat it was 
ftuffed with, have ready a {trong gravy made of 
ham and veal, ftrain it into a ftew-pan, then take 
the bacon off the other two, wipe them clean, 
and put them intothe gravy witha good deal of 
fhalots, let them ftew till tender, then take them 
out, and boil the gravy till it is almoft as thick 
as bread fauce, then add to it a glafs of fweet 
oil, the fame of Champagne, and the juice of 
a China orange, put your partridges in, and make 
them hot; garnifh with flices of bacon and 
lemon. an 
To flew aHare. 


WHEN you have paunched and cafed your 
hare, cut her as for eating, put her intoa large 
fauce-pan with three pints of beef gravy, a pint of 
red wine, a. large onion ftuck with cloves, a 
bundle of winter favory,a flice of horfe radith, 
two blades of beaten mace, one anchovy, a 
fpoonful of walnut or mum catchup, one of 
browning, half a lemon, Chyan and falt to your 
tafte, puton aclofe cover, and fet it over a gentle 
fire, and ftew it for two hours, then take itup 
into a foup difh, and thicken your gravy witha 
lump of butter rolled in flour, boil it a little, 
and ftrain it over your hare: garnifh with lemon 
peel cut like ftraws, and ferve it up. 


To jug a HARE. 


CUT the hare as for eating, feafon it with 
_ pepper, falt,and beaten mace, put it into a jug 
ee. | K 4 ; OF 
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or pitcher, with a clofe top, put to.it a bundle 
of fweet herbs, and fet it in a kettle of boiling 
water, let it ftand till it is tender, then take it 
up and pour the gravy into a toffing pan, with 
a glafs of red wine, one anchovy, a large onion 
ftuck with cloves, a little beaten mace, and 
Chyan pepper to your tafte, boil ita little and ~ 
thicken it: difh up your hare and ftrain the 
gtavy over it, then fend it up.. 


To florendine a HARE. 


TAKE a grown hare, and let her hang up 
four or five days, then cafe her, and leave on the 
ears, and take out all the bones except the head 
which muft be left on whole, lay your hare flat 
onthe table, and layover the infidea forcemeat, 
and then roll it up to the head, fkewer it with 
the head and ears leaning back, tie it with pack- 
thread as you would a collar of veal, wrap it in 
a cloth and boilit an hour and ahalfinafauce- - 
pan, with a cover on it, with two quarts of 
water ; when your liquor is reduced to one quart 
put in a pint of red wine, a {poonful of lemon 
pickle, and one of catchup, the fame of brown- 
ing, and ftew it till it is reduced toa pint, thicken. 
it with butter rolled in flour, lay round your 
hare a few morels, and four flices of forcemeat. 
- boiled in a caul ofa leg of veal: when you difh 
it up, draw the jaw bones, and ftick them in the 
eyes for horns, let the ears lie back on the roll; 
and ftick a fprig of myrtle in the mouth, ftrain 
over your fauce, and ferve it up: garnith with 
barberries and parfley. Forcemeat for the 

| a hate? 
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hare: take the crumb. of a penny loaf, the liver 
fhred fine, half a pound of fat bacon {craped,, Ps 
a glafs of red wine, one anchovy, two eggs, a 
little winter favory, {weet marjoram, eae 
ea pepper, falt, and nutmeg to your taite. , 


To hodge-podge a Hare. 


_ CUT the hare in pieces as you do for ftew- 
ing, and put it in the pitcher, with twovor, 
three onions, fome falt and a little. pepper, a 
bunch of {weet herbs ‘and a piece of butter: 
{top the pitcher very clofe, that no fteam may 
get out, fet it in a kettle full of boiling waters 
. keep the kettle filled up as the water wattes, let 
it f{tew fouror fivehours at leaft. You may when 
you firft put in the hare into the kettle put in 
lettuce, cucumbers, celery, and turnips if you 
like it better, 


To florendine RABBITS. 


_ TAKE three young rabbits, fkin them, but . 
leave on the ears, wafh and dry them witha 
cloth, take out the bones carefully, leaving the — 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon fcraped, 
jt anfwers better than fuet, it makes the rabbits 
eat tenderer and whiter; add tothe bacon the 
crumbs of a penny loaf, a little lemon thyme, 
or lemon péel fhred fine, parfley chopped {mall, 
nutmeg ,Chyan, and falttoyour palate: mix them 
up. together with anegg, and {pread it over the 
rabbits, roll them up to the head, {kewer them 
ftraight, and clofe the ends to prevent the force- 
| meat 
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meat from coming out, fkewer the ears back, 
and tiethem in feparate cloths, and boil them 
half an hour: when you difh them up take out 
the jaw-bones, and ftick them in the eyes for 
ears, put round them forcemeat balls and mufh~ 
rooms, have ready a white fauce made of veal 
gravy, a little anchovy, the juice of half a le- 
mon, or a tea fpoonful of lemon pickle, ftrain 
it, take a quarter of a pound of butter rolled in 
flour, foasto make the fauce pretty thick, keep 
ftirring it whilft the flour is diffolving, beat the 
yolk of an egg, put to it fome thick cream, 
nutmeg, and falt, mix it with the gravy, and let 
it fimmer a little over the fire, but not boil, for 
it will curdle the cream, pour it over the rab- 
bits, and ferve it up. : 


Rassirs /urprized. 


TAKE young rabbits, fkewer them, and put 
the fame puddingas for the roafted rabbits, when 
they are roafted, draw out the jaw-bones and 
ftick them in the eyes to appear like horns, then — 
take off allthe meat from the back clean from 
the bones, but leave them whole, chop the meat 
exceeding fine with a little fhred parfley, lemon 
peel, one ounce of beef marrow, a fpoonful of 
good cream, and a little falt, beat the yolks of 
two hard eggs, and a piece of butter the fize of 
a walnut, ina marble mortar, very fine, then 
mix all together, and put it in a toffing-pan, 
when it has ftewed five minutes, lay, it on the 
rabbit when you take the meat off, and put it 
clofe down with. your hand, to appear like a 

| 2 whole 


ENGLISH HOUSE-KEEPER. 139 
whole rabbit, then heat a falamander, and brown 
it all over, pour a good brown gravy made as 
thick as cream in the difh, ftick a bunch of 
myrtle in their mouths, and ferve them up with 
their livers broiled and frothed. : 


To fricafee RABBITS brown. 


CUT your rabbits as for eating, fry them 
in butter a light brown, put them into a toffing- 
pan, with a pintof water, a tea fpoonful of 
lemon pickle, a large fpoonful of mufhroom — 
catchup, the fame of browning, one anchovy, 
a flice of lemon, Chyan pepper and falt to your 
tafte, ftew them over a flow fire till they are 
enough, thicken your gravy, and ftrain it, difh 
up your rabbits, and pour the gravy over. 


To fricafee RaBBiTs white. 


CUT your rabbits as before, and put them 
into a toffing-pan, with a pint of veal gravy, a 
tea {poonful of lemon pickle, one anchovy, a 
flice of lemon, a little beaten mace, Chyan pep- 
per and falt, ftew them over aflow fire, when 
they are enough, thicken your gravy with flour 
and butter, ftrain it, then add the yolks of two 
eggs mixed with a large tea-cupful of thick 
cream, and a little nutmeg grated in it, donot 
let it boil, and ferve it up. 


To make anice WHET before DINNER. 


CUT fome flices of bread half an inch thick, 
fry them in butter, but not too hard, then fplit 
fome 
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fome anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, have | 
ready fome Chefhire cheefe grated, and fome 
chopped parfley mixedtogether, lay it pretty thick 
over the breadand anchovy, bafte it with butter, 
and brown it with a falamander: it muft be 
done on the difh in which you fend it to table. 


A fine Harico, by way of Soup. 


GET alarge neck of mutton, cut it in two 
parts, put the {crag part intoa ftew-pan with 
four large turnips and four carrots ina gallon of ° 
water, let it boil gently over a flow fire till all’ 
the goodnefs is out of the meat, but not boiled 
to pieces, then bruife the turnips and two of the 
carrots fine into thefoup, by way of thickening 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops not too large, fry 
them in butter, and put them to the foup, and 
Jet it ftew very flow till the chops are very ten= 
der, cut the other twocarrots that were boiled | 
into any fhape, and put them in juft before you - 
take it off the fire, and feafon it to your tafte 
with pepper and falt, and ferveit up very hot in 
a foup difh. he, 


A Harico of MuTron or Lams. 


CUT a neck or loin of mutton or lamb in 
nice fteaks and fry them a light brown, have 
ready fome good gravy made of the {crag of the 
mutton, and fome veal with a piece of lean 
bacon and afew capers, feafon to your tafte 

with 
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with pepper, falt, thyme, and onions, which — 
mutt be ftrained off and added to the fteaks, juft 
one hour before you fend them to the table; 
take care to doit on a flow fire, difh them up 
handfomely with turnips and carrots cut in dice, 
with a good deal of \gravy thickened with a 
piece of butter rolled in a-very little flour; if 
they are not tender they will not be good. Send 
them up very hot. 


To Harico a Necx of Mutton a fecond Way. 


TAKE a neck of mutton and cut it into 
chops, flour them, and put them into a ftew- 
pan, fet them over the fire, and keep them 
turning till brown, then take them out and put » 
a little more into the fame pan, and keep it ftir- 
ring till brown over the fire, with a bunch of 
{weet herbs, a bay leaf, an onion, and what 
other {pice you pleafe ; boil them well together 
and then ftrain the broth through a fieve into 
an earthen pan by itfelf, and {kim the fat off, 
which done, is a good gravy, then add turnips 
. and carrots, with two {fmall onions, a little 
celery, then place your mutton in a ftew-pan 
with the celery and other roots, then put the 
gravy to them, and as much water as will cover 
them: keep it over a gentle fire till ready to | 
ferve up. 


A hodge podge of Mutton. 


CUT aneck or loin of mutton into fteaks, 
take off all the fat; then put the fteaks into a 
pitcher, with lettuce, turnips, carrots, two cu 

dah ¥ § - -Cumbers 
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cucumbers cut in quarters, four or five onions, 
and pepper and falt; you muft not put any 
water to it, and {top the pitcher very clofe, then 
fet itin apan of boiling water, let it boil four 
hours, keep the pan fupplied with freth boiling 


water as it wattes. 
To drefs CUCUMBERS with Eccs. 


TAKE fix large young cucumbers, pare, 
quarter, and cut them into fquares, about the 
fize of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a {tew-pan, with an onion 
ftuck with cloves, a good flice of ham, a quar- 
tern of butter, and a little falt, fet it over the 
-fire a quarter of an hour, keep it clofe covered, 
{cum it well, and fhake it often, as it is apt to 
burn; then dredge ina little flour overthem, and 
put in as much veal gravy as will juft cover the 
cucumbers, and {tir it well together and keepa 
gentle fire under it tillnofcum will rife; then 
take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea cupful of 
good cream, ftir it well for a minute, then take 
it off the fire, and juft before you put it in the 
difh fqueeze in a little lemon juice : have ready 
five or fix poached eggs to lay on the top. 


To fiew PEAs. 


TAKE a quart of young peas, wafh them 
and put them into a ftew pan with a quarter of 
apound of butter, three cabbage lettuces cut 
{mall, five or fix young onions, with a little 

thyme, 
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thyme, parfley, pepper and falt, and let them 
ftew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
flices of bacon or ham, and let them ftew all 
together till the peas are enough, then thicken 
them up with a quarterof a pound of butter, 
rolled in flour. | 


Lo fricafee Musurooms., 


PEEL and ferape the infide of the mufh- 
rooms, throw them into falt, and water, if but- 
tons, rub them with flannel, take them out and 
boil them with frefh falt and water, when they 
are tender putin a little fhred parfley, an onion 
{tuck with cleves, tofs them up with a good 
lump of butter rolled in alittle flour; you may 
put in three {poonfuls of thick cream, anda lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ferve it to 
table; you may leave out the parfley, and few 
in a glafs of wine, if you likeit. 


OL. A PBs eVi. 
Obfervations on Pizs. | 


BAusep pies fhould have a quick oven, and 
well clofed up, or your pie will fall in the — 
fides; it fhould have no water put in, tillthe 


minute it goes to the oven, it makes the cruft 
! fad, 
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fad, and is a great hazard of the pie running.— 
Light pafte requires a moderate oven, but not 
too flow, it will make them fad, anda quick 
oven will catch and burnit, and not give it time 
to rife; tarts that are iced require a flow oven 
or the icing will be brown, and the pafte not 
be near baked.—Thefe fort of tarts ought to be 
made of fugar pafte, and rolled very thin. © 


To make crifp Paste for TARTS. 


. TAKE one pound of fine flour mixed with 
one ounce of loaf fugar beat and fifted, make it 
into a {tiff pafte with a gill of boiling cream, and 
three ounces of butter in it, work it well, roll 
it very thin, when you have made your tarts 
‘beat the white of an egga little, rub it over 
them with a feather, fift alittle double refined 
fugar over them, and bake themin a moderate 
oven. . 


| _ Icine a fecond Way. 
BEAT the white of an egg toa ftrong froth, 


- put in by degrees four ounces of double refined _ 
fugar, with as much gum as will lie ona fix- 
pence, beat and fifted fine, beat them halfan — 


hour, then lay it over your tarts the thicknefs 
of a ftraw. 


To make a light PasTE for TARTS. 


. TAKE one pound of fine flour, beat tht 
white pf an egg to aftrong froth, mix it withas. 
| an water as. will make three quarters of a 
pound © 
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pound of flour into a pretty ftiff pafte, roll it 
out very thin, lay the third part of halfa pound 
of butter in thin pieces, dredge it with part of 
the quarter of your flour you leftout for that pur= ~ 
pofe, roll it up tight, then with your pafte-pin 
roll itout again, do fo until all your half pound 
of butter and flour is done, cut it in fquare 
pieces, and make your tarts;it requires a quicker 
oven than crifp pafte. 


To make an AppLe TART. 


SCALD eight or ten large codlins, when 
cold fkin them, take the pulp and beat it as fine 
as you can witha filver fpoon, then mix the 
yolks of fix eggs and the whites of four, beat 
all together as fine as poffible, put in grated nut- 
meg and fugar to your tafte, melt fome fine 
frefh butter, and beat it till it is like a fine thick 
cream, then make a fine puff pafte, and covet 
atin petty-pan with it, and pour in the ingre=> 
dients, but do not cover it with the pafte ; bake 
it a quarter ofan hour, then flip it out of the 
petty-pan on a difh, and ftrew fine fugar finely 
Beit and fifted all over it. 


To make Paste for a Goose Pye. 


TAKE eighteen pounds of fine flour, put fix — 
pounds of frefh butter, and one pound of ren- 
dered beef fuetina kettle of water, boil it two. 
or three minutes, then pour it boiling hot upon 
your flour, work it well intoa pretty {tiff pafte, 
- pull it inlumps to cool, and raife your pyé, bake 

Bh ‘ it 
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it ina hot oven; you may make any raifed pye 
the fame way, only takea f{maller quantity in 
proportion. 


To méke a cold Paste for Disu Pits. 


TAKE a pound of fine flour, rub it into half 
a pound of butter, beat the yolks of two eggs, 
put them intoas much water as will make it 
a {tiff pafte, roll it out, then put your butter on 
in thin pieces, duft it with flour, roll it up 
tight, when you have done it fo for three times, 
roll it out pretty thin, and bake it in a quick 
oven. 


To make Paste for 'CusTARTS. 
PUT half a pound of butter in a pan of wa- 


ter, take two pounds of flour, when your but- 
ter boils, pour it on your flour, with as much 
water as will makeit intoa good pafte, work it 
well, and when it has cooled a little raife your 
cuftards, puta paper round the infide of them, 
when they are half baked fill them.— When you — 
make any kind of dripping pafte, boil it fouror 
five minutes in a good quantity of water to take 
the ftrength off it; when you make a cold cruft 
with fuet, fhred it fine, pour part of it into the 
flour, then make it into a pafte, and roll it 

out as before (only ftrew in it fuet inftead of 
butter). : 


To makea FRenNcu Pye. 


TO two pounds of flour put three quarters ' 
of a pound of butter, make it into a paite, and 
raile 
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raife the walls of the pye, then roll out fome 

_ pafte thin.as for a lid, cut it into vine leaves, or 
the figures of any moulds you have, if you have, 
no moulds, you may make ufe of a crocran, and 
pick out pretty thapes, beat the yolks of two 
eggs, and rub the outfide of the walls of the pye 
with it, and lay the wine leaves or fhapes round 
the walls, and rub them over with theeggs, fill 
the pye with the bones of themeat, to keep the 
fteam in, that the cruft may be well foiked; it 
1s to go to table without a lid. 

TAKE a calf’s head, wafh and clean it aan: | 
boil it half an hour, catia it is cold cut it in 
thin flices, and putit ina tofling-pan with three 
pints of veal gravy, and three {weet-breads cut 
thin, and let it ftew one hour, with half an 
ounce of morels, and half an ounce of truffles, - 
then have ready two calves feet boiled and boned, 

cut them in {mall pieces, and put them into 
your tofling pan, with a fpoonful of lemon 
pickle and one of browning, Chyan pepper, 
and alittle falt, when the ede rf tender thicken 
the gravy a little with flour and butter, ftrain it, 
and put ina few pickled mufhrooms, but frefh 
ones if you can get them ; put the meat into the 
pye you take the bones out, and lay the niceft 
part at the top, have ready a quarter of an hun- 
dred of afparagus heads, ftrew them over the top , 
of the pye and ferve it up. 
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A Yorkfhire Goose Pye. 


TAKE a large fat goofe; fplit it down the 
back, and take all the bones out, bone a turkey 
‘and two ducks the fame way, feafon them'very 
well with pepper and falt, with fix woodcocks, 
lay the goofe down on aclean difh, with the 
fkin-fide down and lay the turkey into the 
goofe with the fkin down, have ready a large 
hare cleaned well, cut in pieces, and ftewed in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the fame of white 
pepper and falt to your tafte, till the meat will 
leave the bones, and {cum the butter off the 
gravy, pick the meat clean off, and beat itin a 
marble mortar very fine, with the butter you took 
off, and lay it in the turkey; take twenty-four 
pounds of the fineft flour, fix pounds of butter, 
half.a pound of frefh rendered fuet, make the 
patte pretty thick, and raife the pye oval, roll out 
a lump of pafte, and cut it in vine leaves, or what 
form you pleafe, rub the pye with the yolks of 
eggs, and put your ornaments on the wvalls, 
then turn the hare, turkey, and goofe upfide- 
down, and lay them in your pye, with the ducks 
at each end and the woodcocks on the fides, 
make your lid pretty thick and put it cn; you 
may lay flowers, or the fhape of the fowls in 
palte, on the lid, and make a hole in the mid- 
dle of your lid; the walls of the pye are to be 
one inch and ahalf higher than the lid, then 
rub it allover with the yolks of eggs, and bind 
it round with three fold paper, and lay thefame 

over 
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over the top; it will take four hours baking in. 
a brown bread oven, when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pourithot inthe pye through 
a tun difh, clofe it well up, and let it be eight 
orten days before youcut it; if you fend it any 
diftance, make up the hole in the middle with 
cold butter to prevent the air from getting in. 


A HARE Pye. 


CUT a large hare in pieces, feafon it well 
with mace, nutmeg, pepper, and falt, put itin 
a jug with halfa pound of butter, cover it clofe 
up with a pafte or cloth, fet it in a copper of 
boiling water, and let it ftew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of {craped 
bacon, tvro onions, a glafs of red wine, the 
crumb of a penny loaf, a little winter favorye 
the liver cut fmall, alittle nutmeg, feafon it 
high with pepper and falt, mix it well up with 
the yolks of three eggs, raife the pye and lay 
the forcemeat in the bottom, lay in the hare, 
with the gravy that came out of the hare, lay 


-- the lid on, and put flowers or leaves on it; it 


will take an hour anda half to bake it.—It is 
a handfome fide difh for a large table. 


44 SALMON Pye. 

BOIL your falmon as for eating, take off the 
{kin, and all the bones out and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per, and falt to your tafte, raife the pye and put 
flowers or leaves on the walls, put the falmon in 
ne OP and 
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and lid it, bakeit an hour and a half, whenit 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a lemon 
in flices, and lay over it, ftick in two or three 
leaves of fennel, and fend it to table without a 


lid. 


A BEEF STEAK PYE. 


BEAT five or fixrump fteaks very well with 
a pafte pin, and feafon them well with pepper 
and falt, lay a good puff pafte round the dith 
and put a little water in the bottom, then lay 
the {teaks in, with a lump of butter upon every 
fteak, and put on the lid, cuta little pafte i Hs? 
what form you pleafe, and Yay 4 it on. | 


A THATCHED Hows Pre. 


TAKE an earthen difh that is pretty deep, 
rub the infide with two ounces of butter, then 
{pread over it two ounces of vermicelli, make a 
good puff pafte, and roll it pretty thick, and lay 
it on the difh; take three or four pigeons, feafon 
them very well with pepper and falt, and puta 
good lump of batter in them, and lay them in 
the difh with the breaft down, and put a thick 
lid over them, and bake it in a moderate oven ; 
when enough take the difh you intend for it, 
and turn the pye on‘it, and the vermicelli will 
appear hike thatch, which gives it the name of 
thatched houfe pye.- It isa pretty fide or 
corner. difh'for a large'dinner, ‘or a’bottom for 
fupper. | 


Ece 
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Ecc and Bacon Pye fo eat cold. 


STEEP a few thin flices of bacon all night 
in water to take out the falt, lay your bacon in 
the dith, beat eight eggs, with a pint of thick 
cream, putinalittle pepper and falt, and pour 
it on the bacon, lay oyer it a good cold patte, 
bake it a day before you want it in a moderate 
oven. | 


A CALF’s Heap PYE. 


PARBOIL«a calf’s head, when bold cutit in 
pieces, feafon it with pepper and falt, put 
itin araifed cruft, with half a pint of ftrong 
‘gravy, bake it anhour and a half, when it comes 
‘Out'of the oven, cut off the lid, and chop the 
yolks of three hard eggs fmall, ftrew them over 
the top of the pye, and lay three or four flices of 
lemon, and pour on fome good melted butter, 
and fend it to the table without a lid. 


A favoury CHICKEN Pye. 


- LET your chickens ‘be fmall, feafon them 
with mace, pepper, and falt, put alump of but- 
ter into every one of them, lay them in a difh 
with the breafts up, and Jay a thin flice of bacon 
ever them, it will give them a pleafant flavour, 
then putin a pint of ftrong gravy, and makea 
good puff pafte, lid it and bake it in a moderate 
oven: French cooks generally put morels and 


ues of eggs chopped {mall. 


L4 4a 
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: 44 MIncE Pre. 


BOIL a neat’s tongue two hours, then fkin 
it, and chop it as {mall as poflible, chop very 
{mall three pounds of frefh beef fuet, three 
pounds of good baking apples, four pounds of 
currants cleaned wathed, picked, and well dried 
before the fire, one pound of jar raifins ftoned, 


and chopped f{mall,and one pound of powder 


fugar, mix them all together with half an 
ounce of mace, the fame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
arich puff pafte ; as you fill the pye up, put in 
a little candied ‘citron and orange cut in little 
pieces ; whatyou have to {pare put clofe down 
in a potand cover it up; put no citron or orange 
in till you ufeit, 


To make a Mince Pye without MEAT. 


CHOP fine three pounds of fuet, and three 
pounds of apples,, when pared and cored, wafh 
and dry three pounds of currants, ftone and chop 
one pound of jar raifins, beat and fift one pound 
and a half of loaf fugar, cut {mall twelve ounces 
of candied orange peel, and fix ounces of citron, 
mix all weil together witha quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 


namon, fix or eight cloves, and half a pint of - 


Sika brandy, pot it clofe up, and keep it for 
ule. | 


A 


3 
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4 CopiinG Pye. , 


GATHER {mall codlings, put them in a clean 
brafs pan with {pring water, lay vine leaves on 
them, and cover them with a cloth wrapped 
round the cover of a pan to keep in the fteam, 
when they grow foftifh peel off the fkin, and 
‘put them in the fame water with the vine leaves, 
hang them a great height over the fire to green, 
when you fee them a fine green, take them out 
of the water and put them ina deep dith, with 
‘as much powder or loaf iugar as will {weeten 
them, make the lid of rich puff pafte, and bake 
it; when it comes from the oven take off the 
lid, and cut it in little pieces like fippits, and 
{tick them round the infide of the pye with the 
points upward, pour over your codlins a good 
cuftard made thus.——Boil a pint of cream, 
with a ftick of cinnamon, and {ugar enough to 
-make it a little {weet, let it ftand till cold, then 
put in the yolks of four eggs well beaten, fet it 
on the fire and keep ftirring it tillit grows thick, 
but do not let it boil, left it curdle, then pour it 
into your pye, pare a little lemon thin, cut the 
peel like ftraws, and lay it on your codlins over 
the top. : | 


An Hers Pye for LENT. 


TAKE lettuce, leeks, fpinnage, beets, and 

_ parfley, of each a handful, give them boil, then 

chopthem fi all, and have ready boiled in a cloth 

one quart of groats, with two or three onions in 

them, put them ina frying pan with the ene 
Se an 
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and a good deal of falt, a pound of butter, and 
afew apples cut thin, ftew them a few minutes 
over the fire, fill your dith or raifed cruft with it 5 
one hour will bake it; then ferveit up. 


AVENISON PAsTyY.. 


BONE a breaft or fhoulder of venifon, feafon 
it well with mace, pepper, and falt, Jay it ina 
deep pot with the beft part of a leg ef mutton, 
eutin flices, and laid over the venifon, pour ina 
Jargeglafs of red wine, put a coarfe pafte over it 
and bake it two hours in an oven, then lay the 
venifonin adifh, andpour the gravy over it, and 
put one pound of butter over it; make a good 
puff pafte, and lay it near half an inch thick, 
round the edgeof the dith, rolloutthe lid, which 
muftbe a little thicker thanthe pafteon the edge 
of the dith, and lay it on, then roll out another 
iid pretty thin and cut in flowrs, leaves, or 
whatever form you pleafe, and lay it on the lid ; 
if youdo not want it,it will keep in the pot that 
it was baked in eight or ten days, but keep the 
-cruftion to prevent the air from getting into it.— 
WA breaft and fhoulder of venifon isthe moft 
proper for.a pafty. | 


4n HotTtTentoT Pye. 


BOIL and bone two calves feet, clean very 
well acalf’s chitterling, boil it and-chop it fmall, 
itake two .chickens and cut them up as for.eat~ 
ing, put them in aftew-pan, with two fweet- 
breads, .a quart. of veal or mutton gravy, half an 
ounce of morels, Chyan pepper,and ;falt to your 

7 palate, 
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palate, ftew them all together an hour over a 
gentle fire, then put in fix forcemeat balls that 
_ have been boiled, and the yolks of four hard. 
eggs, and put them in a good raifed cruft that 
has been baked for it, ftrew over the top of 
your pye a few green peas boiled as for eating ; 


or pecl, and cut fome young green brocoli ftalks’ 


_ about the fize of peas, give them a gentle boil, 
and ftrew them over the top of your pye, and 


fend it up hot without a lid, the fame way as the’ 


French pye. 


4 BRIDE’s Pre. 


BOIL two calves feet, pick the meat hanes 
the bones, and chop it very fine, fhred fmall one: 


pound of beef fuet, and a pound of apples, wath 
and pick one pound of currants very fmall, dry 
them before the tire, {tone and chop a quarter 
of apound of jar raifins, a quarter of an ounce of 
cinnamon, the fame of mace and nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glafs of brandy and one of 
champagne, put them ina China cifh with a rich 
puff pafte over it, roll another lid and cut itin 
leaves, flowers, figures, and put a glafs ring in 
it. : | 
An Eri Pre. 


_ SKIN and wath your eels very clean, cut 
them in pieces one inchand a half long, feafon 
‘them with pepper, falt, and a little dried fage 
yvubbed fmall, raife. your pies about the-fize of 


theinfide of a plate, fill your pies with eels, © 


lay 


= 
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Jay alid over them, and bake them in a quick 
even: they require to be well baked. 


To make aLOBSTER- PYE. 


TAKE two or three good freth lobfters, take 
out all the meat and cut it in large pieces, put 
a fine puff pafte round the edge of your difh, 
then put in alayer of lobfters, and a layer of 
oyfters, with bread crumbs and flices of but- 
ter, a little pepper and fa]t, then alayeroflob- | 
fters, &c. till your dith is full, then take the red > 
part of the lobfter, pound it fine with chopped 
oyfters, crumbs of bread, and a little butter; 
make them into {mall balls and fry them, then 
lay them upon the top of your pye; boil the 
fhells of your oyfters to makea little gravy, put 
to it a littlepepper and falt and the oyiter liquor, 
ftrain it through a fieve, and fill your pye with 
it, then lay on your cruft, and ftick a few {mall 
claws in the middle of your pye, and fend it to 
the oven.—It is a genteelcorner difh for dinner. 


A Yorkfbire GiBLeET Pye. 


WHILST the blood of your goofe is warm 
put in a'teacup-ful of groats to fwell, grate the 
crumbs ofa penny loaf, and pour a gill of boil- 
ing milk onthem, fhred half a pound of beef 
fuet very fine, chop two leaks, and four or five 
leaves of fage fmall, three yolks of eges, pepper, 
falt, and nutmeg to your palate, mix them all up 
together, have ready the giblets feafoned very 
well with pepper and falt, and lay them round 
adeep difh, then put a pound of fat beef aver 

the 


ENGLISH HOUSE-KEEPER. 157 


the pudding in the middle of the dith, pour in 
half'a pint of gravy, lay on a good patte, and 
bake it in a moderate oven. 


A Rook Pye. 


SKIN and draw fix young rooks, and cut out 
the back bones, feafon them well with pepper 
and falt, put them in a deep difh witha quar- 
ter of a pint of water, lay over them halfa pound 
of butter, makea good puff pafte, and cover 
the difh, lay a paper over, for it requires a good 
deal of baking. 


Afweet VEAL PYE. 


LAY marrow or beef fuet fhred very fine in 
the.bottom of your difh, cut into fteaks the beit | 
endof a neckof veal, andlay them in, ftrew over 
them fome marrow or fuet, it makes them eat 
tenderer, {tone a quarter of a pound of jar raifins, 
chopthem alittle, wafh half a pound of currants 
and put them over the fteaks, cut three ounces 


-of candied citron, and two ounces of candied. 


orange, and lay them on the top, boil halfa pine 
of {weet mountain or fack, with a ftick of cin- 
namon, and pour it in, lay alight pafte round 
the dith, and then lid it, an hour will bake it; 
when it comes out of the oven, put ina glafs of 
French brandy or fhrub, and ferve it up. 


An OLIVE PYE. 


CUT a fillet of bat in thin flices, rub them 
over with yolks of eggs, ftiew over them a few 
| crumbs — 
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crumbs of bread, thred a little lemon peel very 
fine, and put it on them with alittle grated nut- 
meg, pepper, and falt, roll them up very tight, 
and lay them in a pewter difh, pour over them 
half a pint of good gravy made of bones, put half 
a pound of butterover it, make a light pafte, and 
lay it round the difh, roll the lid half an inch 
thick, and lay it on.——Make a beef olive pye 
the fame way.. 


A favoury VEAD CX be) 


CUT a loinof vealinto fteaks, feafon it with 
beaten mace, nutmeg, pepper, and falt, lay the 
meat in your difh with {weet-breads feafoned 
with the meat, and the yolks of fix hard eggs, a 
pint of oyfiers, and half a pintof good gravy, lay 
round your difh a good puff pafte, half an inch 
thick, and cover it with a lid the fame thicknefs, 
bake it ina quick oven an hour and a quarter ; 
when you take it out of the oven, cut off the 
lid, then cut the lidin eight or ten pieces, and 
{tick it round the infide of the rim, cover the 
meat with flices of lemon; and ferve it up. 


To make favoury PATTIES. 
- TAKE one pcund of the infide of a cold loin 


of veal, or the fame quantity of cold fowl, that 
have ‘been either boiled or roafted, a quarter of 
a pound of beef fuet, chop them as {mall as pof- 
fible, with fix or eight {prigs.of parfley, feafon 
them we]] with half a nutmeg grated fine, pep- 
per and falt, put them in toffing pan, with half . 
a pint of veal gravy, thicken the gravy with a 

: little 
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little flour and butter, and two fpoonfuls of 
cream, and fhake them over the fire two minutes, 
and fill your patties. You muft make your 
patties thus: Raife them of an oval form, and 
bake them as for cuftards, cut fome long nar- 
row bits of pafte, and bake them on a dufting 
box, but not to goround, they are for handles 
fill your patties when quite hot with the meat, 
then fet your handles a-crofs the patties ; they 
will look like bafkets if you have nicely pinched 
the walls of the patties, when you raifed them ; 
five will be a. difh; you may make them wich 
{ugar and currants inftead of parfley. 


Fried PATTIES. 


CUT halfa pound of a leg of veal very, fmall, 
with fix oyfters, put the liquor of the oyfters 
to the crumb of a penny loaf, mix them to- 
gether with a little falt, put it in atoffing pan, 
with a quarter of a pound of butter, and keep 
{tirring it for three or four minutes over the fire, 
then make a good puff pafte, roll it out, and 
cut it in little bits about the fize of a crown 
piece, fome round, fquare, and three cornered, 


puta little of the meat upon them, and lay alid 
on them, turn up the edges as you woulda patty, 
to keep the gravy in, fry them in a pan full of 
hog’s lard; they area pretty corner difh fordin» 


ner or fapper : if you want them for garnith‘to 


acod’s head, put in only oyfters.; they are very 
_ ‘pretty for-a‘calf’s head hath. 


“: | Sweet 


160 THEEXPERIENCED 
Sweet PATTIES. 


TAKE the meat of a boiled calf’s foot, two 
large apples, and one ounce of candied orange, 
chop them very fmall, grate half a nutmeg, mix 
them with the yolk of an egg, a {poonful of 
French brandy, and a quarter of a pound of 
currants clean wafhed and dried, make a good 
puff pafte, roll it in different fhapes, as the fried 
ones, and fill them the fame way; you may 
either bake or fry them.——They area pretty 
fide dith for fupper. 


Common PATTIES. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very {mall 
all together, feafon it with mace, pepper, and 7 
falt, to your tafte, raife little patties the fize of 
atea-cup, fillthem with your meat, put thin 
lids on them, bake them very crifp, five is 
enough for a fide difh. 


To make fine PATTIES. - 


SLICE either turkey, houfe lamb, or chicken, 
with an equal quantity of the fat of lamb, loin 
of veal, or the infide of a furloin of beef, a little 
parfley, thyme, and lemon peel fhred, put it all 
ina marble mortar, and pound it very fine, fea- 
fonit with white pepper and falt, then makea © 
fine puff pafte, roll it outin thin fquare fheets, 

ut the forcemeat in the middle, cover it over, 
clofe them all round, and cut the pafte even. Juft 

| before 
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before they gointo the oven wath them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven ;, have ready .a little 
white gravy feafoned with pepper, falt, anda 
little fhalot, thickened up with a little cream 
or butter; as foon as the patties come out of 
the oven, make a hole in the top and pour in 
fome gravy, you muft take care not to put too 
much gravy in, for fear of its running outat the 


fides and fpoiling the patties. 


To make common FRITTERS. | 
: TAKE half a pint of ale and two eggs, beat 


in as much flour as will make it rather thicker 
than a common pudding, with nutmeg and 
fugar to your tafte, let it ftand three or four 
minutes to rife, then drop them with a {pooninto 
a pan of boiling lard, fry them a light brown, 
drain them on a fieve, ferve them up with fugar 
gtated over them, and wine fauce in a boat. 


To make APPLE FRITTERS. 


PARE the largeft baking apples you can get, 
take out the core with an apple fcraper, cut them 
in round flices, and dip them in batter, made as 
for common fritters, fry them crifp, ferve them 
up with fugar grated over them, and, wine fauce 
ina boat.—«They are proper for a fide difh for 
fupper. | 


To nake CLARY FRITTERS... 


BEAT two eggs exceeding well with one 


fpoonful of cream, one of ratafia water, one 
| ounce 
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ounce of loaf fugar, and two {poonfuls of flour, 
grate in half a nutmeg, have ready wafhed and 
dried clary leaves, dip them in the batter and 
fry them a nice brown; -ferve them up with 
quarters of Seville oranges, laid round them, 
and good melted butter in a boat. 


To make RASPBERRY FRITTERS, 


GRATE two Naples bifcuits, pour over them 
half a gillof boiling cream, when it is almoft 
cold, beat the yolks of four eggs to a ftrong 
froth, beat the bifcuits alittle, then beat both 
together exceeding well, put to it two ounces 
of fugar, and as much juice of rafpberry as will 
make it a pretty pink colour, and give it a pro- ~ 
per tharpnefs, drop them into a pan of boiling 
lard, the fize of 2 walnut ; when you difh them 
up, ftick bits of citron in fome, and blanched 
almonds cut lengthways in others; lay round 
them’ green and yellow fweetmeats and ferve 
them up. They are a pretty corner difh for 
either dinner or fupper. | | 


To make a TANSEY FRITTER. 


TAKE the crumb of a penny loaf, pour on 
it half a pint of boiling milk, let it ftand an- 
hour, then put in as much juice of tanfey as will 
give ita flavour, but not to make it bitter, then © 
make ita pretty green with the juice of {pinage, 
put to it a{poonful of ratafia water, or brandy, ” 
{weeten it to your tafte, grate the rind of half a 
lemon, beat the yolks of four-eggs, mix them 
all together, putthem in a toffing-pan with four — 

; ; ounces © 
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ounces of butter, ftir it over a flow fire till it is 
’ quite thick, take it off, and let it ftand two or 
three hours, then drop them into a pan fell of 
_ boiling lard, a {poonful is enough for a fritter, 
ferve them up with flices of orange round them, 
grate fugar over them, and wine fauce in a boat. 


To make PLUMB FRITTERS with Rick. 


GRATE the crumbs of a penny loaf, pour 
over it a pint of boiling cream, or gobd milk, 
let it -ftand four or five hours,‘then beat it ex- 
ceeding fine, put toit the yolks of five eggs, 
four ounces of fugar, and a nutmeg grated ; beat 
them well together, and fry them in hog’s lard ;. 
drain them on a fieve, and ferve them up with | ~ 
white wine fauce under them. 

N. B. You may put currants in if you pleafe. 


To make WATER.FRITTERS. 


TAKE a quart of water, five or fix fpoonfuls 
of flour (the batter muft be very thick) anda 
little falt; mix all thefe together, and beat the 
yolks and white of eight eggs with a little 
brandy, then ftrain them through a hair fieve, 
and put them to the other things; the longer 
they ftand before you fry them the better. Juft 
before you fry them, melt about halfa pound 
of butter very thick, and beat it well in; you 
 muttnotturn them, and take care not to burn 
- them: the beft thing to fry them in is fine lard, 


t 
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To make FRENCH BANCEES. 


TAKE half a pint of water, a bit of lemon 
peel, a bit of butter the bignefs of a walnut, a 
little orange-flower water; let thefe boil three 
or four minutes ; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ftirring all the while till it is ftiff, 
then take it off the fire and put in fix eggs, 
leaving out the whites of three; beat thefe well 
for about half an hour, till they come to a {tiff 
pafte, drop them into a pan of boiling lard with 
a tea-{poon ; if they areof a right lightnefs they 
will be very nice; keep fhaking the pan all the 
time till they are of a light brown. A large 
difh will take fix or feven minutes boiling ; 
when done enough, put them intoa difhthat 
will drain them, fet them by the fire, and ftrew 
fine fugar over them. 


Io make GERMAN Purrs. 


PUT half a pint of good milk intoa toffing- 
pan, and dredge it in flour tillitis thick as hafty- 
pudding, keep ftirring it over a flow fire till it is 
all ofalump, then put it in a marble mortar; | 
when itis cold put to it the yolks of eight eggs, 
four ounces of fugar, a fpoonful of rofe water, 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea-{poon, the fize ofa 
large nutmeg, they will rife and look like alarge 

yellow 


/ 
wh 


 ENGLISHHOUSE-KEEPER. 165 
yellow plumb if they are well beat: as you fry 
them, lay them on a fieve to drain, grate fugar 
round your difh, and ferve them up with fack 
for fauce.—It is a proper corner dith for dinner, 


or fupper. 


To make GoreERs. 


BEAT three eggs well, with three {fpoonfuls 
of flour and a little falt, then mix them witha 
pint of milk, an ounce of fugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with frefh but- 
ter, fill the bottom part of your tongs, and clap 
the top up, then turn them, and when a fine 
brown on both fides, put them in a difh, and 
pour white wine fauce ovet them, five is enough 
for adifh, do not lay them one upon another, it 
will make them foft.—You may put in currants 
if you pleafe. j 


To make WareR PANCAKES. 
BEAT four eggs well with two {poonfuls of 


fine flour, and two of cream, one ounce of loaf 
fugar, beat and fifted, half a nutmeg grated, 
puta little cold butter in aclean cloth, and rub 
your pan well with it, pour in your batter and 
make it as thin as a wafer, fry it only on one 
fide, put them on a difh, and grate fugar betwixt 
every pancake, and fend them hot to the table. 


To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two ounces of {ugar, 
3 M 3 rub 
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rub your pan with lard, and fry them as thin as 
poffible, grate {ugar over them, and ferve them 
up hot. 


_ To make Crary PANCAKES. — ) 
BEAT three eggs with three fpoonfuls of © 


fine flour, and a little falt, exceeding well, mix | 
them with a pint of milk, and put lardinto your | 
pan; when it is hot, pour in your batter as thin 
as poflible, then lay in your clary leaves, and 
pour a little more batter thin over them, — fry 
them a fine brown, and ferve them up. 


To make BATTER PANCAKES. 


BEAT three eggs with a pound of flour, very 
well, puttoit apintof milk, and a little falt, 
fry them in lard or butter, grate fugar over them, 
cut them in quarters, and ferve them up. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (leave © 
out two of the whites) three {poonfuls of fack 
or orange-flower water, alittle fugar if it be 
acreeable, a grated nutmeg; the butter and 
‘cream muft be melted over the fre; mix all to- 
gether with three fpoonfuls’of four; butter the 
frying-pan for the firft, let them run as thin as — 
you can in the pan, fry them quick, and fend _ 
them up hot. 


To make TANSEY PANCAKES, 


BEAT four eggs, and put to them half a pint” 
of cream, four {poonfuls of flour, and two of 
fine 


! 
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fine fugar, beat them a quarter of an hour, then 
put in one {poonful of the juice of tanfey, and 
two of the juice of fpinage, with a little grated 
nutmeg, beat all well together, and fry them in 
frefh butter : garnifh them with quarters of 
Seville oranges, grate double refined {ugar over 
them, and fend them up hot. 


To makea pink-coloured PANCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two {poonfuls of flour; and three 
{poonfuls of good cream, fweeten it to your 
,tafte, and grate in half anutmeg, and putin a 
glafs of brandy; beat them all together halfan 
hour, fry them in butter, and garnifh them with 
green {weetmeats, preferved apricots, or green 
iprigs of myrtle.——It is a pretty corner dith for 
either dinner or fupper. 


CEA Pe a VI. 
Odbfervations on PUDDINGS. 


READ and cuftard puddings require time, 


“and a moderate oven, that willraife, and — 


not burn them; batterand rice puddingsa quick 


oven, and always butter the pan or difh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip. 
it in boiling water, and flour it well, and give 
your clotha fhake; if you boil it in a baton, 
OL PMiig. eee ete 
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butterit, and boil it in plenty of water, and 
turn it often, and do not cover the pan; when 
enough take it up in the bafon, let it ftand a few 
minutes to cool, then untie the ftring, wrap the 
cloth round; the bafon, lay your difh over it, 
and turn the pudding out, and take the bafon 
and cloth off very carefully, for very often a 
light pudding is broke in turning out. 


44 HunTinG PuppInNG. 


BEAT eight eggs, and mix them with a pint 
of good cream, anda pound of flour, beat them _ 
well together, and put to them a pound of beef 
fuet-chopped very fine, a pound of currants well 
cleaned, half a pound of jar raifins ftoned and 
chopped {mall, a quarter of a pound of powdered 
fugar, two ounces of candied citron, the fame of 
candied orange cut {mall, grate a large nutmeg, 
and mix all well together; with half a gill of 
brandy, put it in a cloth, and tie it up clofe; 
it will take four hours boiling. 


To makea baked ALMOND PupDING. 


BOIL the ékins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in rofe water, anda pound of fugar 
very fine, melt half a pound of butter and le’ 
it ftand till quite cold; beat the yolks of cigh 
eggs, and the whites ‘of four, mix them, and 
beat them all together with a little orange-flower 
water, pie bake it in the oven. 


To 
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To make a baked APPLE Pa tee 


HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before they 
are cold, and fix eggs with the whites well 
beaten and ftrained, half a pound of fugar 
pounded and fifted, the rinds of two lemons, 
well boiled and beaten’; fhift the peelinto clean 
water twice in the boiling, put a thin cruitin 
the bottom and rims of your difh. Half an 
hour will bake it. 2 
| A. boiled CusTarp PuppING. 


BOIL a ftick or two of cinnamon in a quart 
of thincream, with a quarter ofa pound of 
fugar; when it is cold put in the yolks of fix 
eggs well beat, and mix them together ; fet it 
over a flow hess and ftir it round one way, till 
it grows pretty thick, but do not let it boil, take 
it off and let it ftand till it be quite cold, butter 
a cloth very well, and dredge it with four, put 
in-your cuftard, and tie it up very clofe, it will 
takethree quarters ofan hour boiling; when you 
take it up put itin a round bafonto cool alittle, 
‘then ‘ untie the cloth, and lay the difh on the 
-bowland turn it upfide down ; be careful how 
you take off the cloth, fora very eae will 
break the pudding, grate over it a little fugar ; 
for fauce, white wine thickened with flour and 


butter put in the dith, 


44 Le- 
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A Lemon Puppine. 


BLANCH and beat eight ounces of Jordan 
almonds, with orange flower water, add to them 
half a pound of cold butter, the yolks of ten | 
eggs, the juice of a large lemon, half the rind 
grated fine,-work them in a Har hla mortar, or 
wooden bafon till they look white and light, 
lay agood puff pafte pretty thin in the bottom | 
of aChina difh, and pour in your pudding; it 
will take half an hour baking. | 


To make a LEMon PupDING & RABAWs): 


GRATE therinds of four lemons, andthe 
juice of two or.three, as they are in fize, then 
' take two bifcuits grated, three quarters of a 
pound of boiled Kaien en ohh half a pound of 
fugar diflolved in the yolks of twelve eggs, and 
four whites well beat, with a little falt and a 
quarter of a nutmeg grated ; mix all together 
very well and put it intoa difh; puta nice palte 
round the edge before it goesinto the oven. 


, Half an hour will bake it. 


Jo make a Lemon Punpinea thirdWay. 


TAKE a pound of flour well dried and fifted, 
a pound of fine fugar beat. and fifted, the rind 
of alemon grated, twelve eggs, the yolks beat. 
alittle by themfelves, and the whites beat till © 
they are all froth, then gently mix all together, 
put it in a pan, and bake it juft half an hour. 


A ground * 


ENGLISH HOUSEKEEPER. 171 
. e 
A ground Rict PuppdIne, 


BOIL four ounces of ground ricein water; — 
till it be foft, then beat the yolks of four eggs 
and put to them a pintof cream, four ounces of 
fugar, and a quarter of a pound of butter, mix 
them all well together; you may either boil or 
bake it. 


An ORANGE PUDDING. 


BOIL the rind of a Seville orange very foft, 
beat it in a marble mortar, with the juice, put 
to it two Naples bifcuits grated very fine, halfa 
pound of butter, a quarter ofa pound of fugar, 
and the yolks of fix eggs, mix them well to- 
gether, lay a good puff pafte round the edgeof 
your China difh, bake it in a gentle oven, half 
an hour; you may make a lemon pudding the 
fame way, by putting in a lemon inftead of the 
orange. 


To make an ORANGE Pupvinc a fecond Way. 


TAKE the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and fift three quarters of a pound of loaf 
fugar, wath very well three quarters of a pound 
of butter, then take twelve eggs, leaving four — 
of the whites out ; mix all well together, but- 
ter the bottom of the difh well, and make a 
rich cruft, which muft be put at the bottom. 
Bake it nicely ; itmuft not betoo brown. 

| CALrF’s 


Ps 
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Catr’s Foor Puppinc. 


BOIL a gang of calf’s feet, take the meat 
from the bones and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
fuet fhred very {mall, half a pint of cream, 
eight eggs, a pound of currants well cleanfed, 
four ounces of citron cut fmall, two ounces of 
candied orange cut like ftraws, a large nutmeg 
grated, and a large glafs of brandy, mix them 
all very well together, butter your cloth, and. 
daft it with flour, tie it clofe up, boil it three 
hours; when you take the pudding up it is beft 
to put it in a bowl that will juft hold it, and 
let it ftand a quarter of an hour, before you 
turn it out, lay~ your difh upon uae top of the 
bafon and turn it upfide down. 


A boiled Rict Puppine. 


BOIL a quarter of a pound of rice in water 
till it be foft, and put it in a hair fieve to drain, 
beat it in a marble mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 
fame of fugar, grate afmall nutmeg, and the 
tind of half a lemon, work them well together 
for half an hour, then put in half a pound of 
currants well wafhed and cleaned, mix them 
well together, butter your cloth and tie it up; 
boil it an hour, and ety itup with white wine 
fauce. | 


BREAD 
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BREAD PUDDING. 


TAKE the crumb of a penny loaf, and pour 
on it a pint of good milk boiling hot; when 
-Gtis.cold, beat it very fine, with two ounces of 
butter and fugar to your palate, grate half a 
nutmeg init, beat it up with four eggs, and 
putethem in and beat all together near half an 
hour, tie it in a cloth and boil it an hour, you 
may put in halfa pound of currants for change, 
and pour over it white wine fauce. 


To make a boiled Brad PuppiING a fecond 
Wey. 


TAKE the infide of a penny loaf, grate it 
fine, add to it two ounces of butter, takea pint 
anda half of milk, witha ftick of cinamon; 
boil it and pour it over the bread, and cover it 
 clofe till it is cold, then take fix eggs beat up 
very well'with rofe water, mix them all well 
together, {weeten to your tafte, and boil it ond 
hour. 


To make a NE a PUDDING. 


BOIL halfa pint of milk with a bit of cin- 
namon, four eggs with the whites well beaten, 
the rind of a lemon grated, half a pound of 
{uet chopped fine, as much bread as will do; pour 

our milk on the bread and fuet, keep mixing 
it till cold, then put inthe lemon peel, eggs, 


a little fugar, and fome nutmeg’ grated- fine. 


Either bake or boil it, as you think proper. » 


SG ie 
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To make a PLAIN PuDDING. 


BEAT the yolks and whites of three eggs, 
With two large fpoonfuls of flour, a little falt, 
and half a pint of good milk or cream, make it 
the thicknefs of a pancake batter, and beat all 
very well together. Half an hour will boil it. 


To make a SIPPET PupDING. 


CUT a penny loaf as thin as poffible, put a 
_ Jayer of bread in the bottom of a pewter difh, © 
then ftrew over it alayer of marrow, or beef fuet, 
a handful of currants, then lay a layer of bread, 
and fo on till you fill your difh.: as the firft lay, 
Iet the marrow or fuet, and currants be at the 
top, beat four eggsand mix them with a quart 
of cream, a quarter of a pound of fugar, and a 
large nutmeg grated, pour it on your difh, and 
bake it in a moderate oven, when it comes out 
of the oven, pour over it wine fauce. 


An Apricot PuppINnc. 


TAKE twelve large apricots, pare them, and 
givethema fcaldin water, till they are foft; then 
take out the ftones, grate the crumb of a penny 
loaf, and pour on ita pint of cream boiling hot, 
let it ftand tillhalf cold, then adda quarter ofa 
pound of fugar, and the yolks of four eggs, mix 
all together witha glafs of Madeira wine, pour 
it in a.difh, with thin puff pafte round ; bake it 
half an hour in a moderate oven. 


A TRANS- 
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A TRANSPARENT PuDDING. 


BEAT eight eggs very well, and put them in 
a pan, with halfa pound of butter, and the fame — 
weight of loaf fugar beat fine, a little grated nut- 
meg, fet it on the fire and keep ftirring it till it 
thickens like buttered eggs, then put it ina bafon 
to coo], roll.a rich puff pafte very thin, lay it 
round the edge of a China difh, then pour in the 
pudding, and bake it in a moderate oven half an 
hour, it willcut light and clear.—It is a pretty 
pudding for a corner for dinner and a middle 


for fupper. 


JA VERMICELLI PUDDING. 


BOIL four ounces of vermicelli in a pint of 
new milk till it ts foft, with a flick or two of 
cinnamon, then putin halfa pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of fugar, andthe yolks of four beaten 
eges.—Bake it in an earthen difh without a 


paite. 


ry A red SAGo PuppING. 


_ TAKE two ounces of fago, boil 1t in water, 
with a ftick of cinnamon till it be quite foft and 
thick, let it ftand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and © 
pour over it a large glafs of red wine, chop four 
ounces of marrow, and halfa pound of fugar, 
and the yolks of four beaten eggs, beat them all 
together fora quarter of an hour, lay a puff 
. 6 paite 
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pafte round your difh, and fend it to the oven; 
when it comes back ftick it cover with blanched 
almonds cut the long way, and bits of citron cut 
the fame; fend it to table. 


Aboiled TANSEY PuDDING. 


GRATE four Naples bifcuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready afew chopped 
tanfey leaves, with as much {pinage as will make 
it a pretty green, be careful you do not put too 
much tanfey in, it will make it bitter, mix all 
together when the cream is cold with a little 
fugar, and fet it over a flow fire till it grows 
thick, then take it off ,and when cold put itin 
a cloth, well buttered and floured, tie it up clofe 
and let it boil three quarters of an hour, take it 
up in a bafon, and let it ftand one quarter, then 
turn it carefully out, and put white wine fauce 


round it. 
A Tansey Puppinc with ALMONDS. 


BLANCH four ounces of almongs, and beat 
them very fine with rofe water, flice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten alittle fugar and grated nuts 
meg, a glafsof brandy, alittle juice of taniey, | 
and the juice of {pinage to make it green, put 
all the ingredients intoa flew pan, rinhia quars 
ter of a pound of butter, and give it a gentle 
boil; you may either boilit-or bake itina a dith, 
either with a cruft-or writing paper. 
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A'TANSEY PUDDING of ground RICE. | 


BOIL fix ounces of ground rice in a quart of 
good milk, till itis foft; then put in half a pound 
_ of butter, with fix eggs very well beat, and fugar 
' and refe water to make it palateable ; beat fome 
{pinage in a mortar, with a few leaves of tanfey, 
{queeze out the juice througha cloth, and put 
it in; mixall welltogether, coveryour difh with 
_ writing paper well buttered, and pour it in; 
three quarters of an hour will bake it; when 
you difhitup ftick it all over witha Seville of 
{weet orange in half quarters. 


4SacoPuppine another Way. 
BOIL two ounces of fago till it is quite thick 
in milk; beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream ; two 


fpoonfuls of fack, nutmeg and fugar to your 
tafte; put a pafte round your difh. ph! 


Little C1rRON PuppINGs. | 


TAKE half a pint of cream; ore fpoonful 
of fine flour, two ourices of fugar, a little nut- 
meg, mix them all well together, with the yolks _ 

of three eggs, put it in tea-cups, and ftick init 
two ounces of citron cut very thin, bake them . 
in a pretty quick oven; and turn them out upon 
a China difh.—Five is enough for a fide dith. 


A baked TANSEY PUDDING. 


GRATE the crumb of a penny loaf, peur 
On it a pint of boiling milk, with a gh 
a N | © 
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of a pound of butter in it, let it ftand till almoft 
cold, then beat five eggs, and put them in with 
a quarter of a pound of fugar, a Jarge nutmeg 
grated, anda glafs of brandy, ftir them about 
and put them in a tofling pan, with as much 
juice of {pinage as will green it, and a little 
tanfey chopped {mall, ftir icabout overa flow 
fire till it grows thick, butter a fheet of writing 
paper and lay it in the bottom of a pewter difh, 
pin the corners of the paper te make it ftand 
one inch above the difh, to keep the pudding 
from fpreading, and let it ftand three quarters of 
an hour in the oven; when baked, put the difh 
over it you fend itup in, and turn it out upon it, 
take off the paper, ftick it round with a Seville 
orange cutin half quarters, {tick one quarter in 
the middle, and ferve it up with wine tauce. It 
-will look as green as if it had mot been baked 
when turned out. 


4A green CoDLING PuppInG. 


GREEN a quart of codlings, as fora pye, 
rub them:through a hair fieve with the back of 
a wooden fpoon, and as much of the juice of 
beets as will green your pudding, put in the 
crumbs of half a penny loaf, half a pound of 
butter and three eggs well beaten ; beat them 
all together with half apound of fugar, and two 
fpoontuls of cyder; lay good pafte round the 
rim of the difh,and pour it in.—Half an hour 

will bake its : 
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To make acommon Rict Puppinc, 


WASH half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter 
of a pound of butter, a ftick or two of cinamon 
beaten fine, halfa nutmeg grated, one egg well 
beat, a little falt and fugarto your tafte. 
One hour anda half will bake itin a quick oven; 
when it comes out take off the top, and put the 
pudding in breakfaft cups, turn them into a hot 
difh like little puddings, and ferve it up. 


A Marrow Puppinc. 


~POUR on the crumb ofa penny loafa pint 
of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 
a glafsof brandy, with fugarandnutmeg to your 
tafte, and mix them all well up together; you 
may either boil or bake it, three quarters of an 
hour will do it, cut two ounces of citron very 
thin, .and ftick them all overit when you dith 
it up. 


Marrow Puppine a fecond Way. 


HALF boil four ounces of rice, thred half 
a pound of marrow very fine, ftonea quarter of 
a pound of raifins, chop them very {mall with 
twoounces of currants well cleanfed, beat four 
-- eggsaquarter ofan hour, mix it all together with 
apint of good cream, a {poonful of brandy, fugar | 
_and nutmeg to your tafte; you may either bake 
it or putit in hogs kins. + 
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WARRow Puppinea third Way. 


BLANCH half a pound of almonds, put 
them in cold water all night, and next day beat 
them ina marble mortar very fine, with orange 
flower, or rofe water, take the crumb of a penny 
loaf; and pour on them a pint of boiling cream, 
whilft the cream is cooling, beat the yolks of 
foureggs and two whites aquarter of an hour, 
add a little fugar, and grate nutmeg to your pa- 
late, have ready thred the marrow of two bones, 
and mixthem all well together with alittle can- 
died orange cut {mall, this is ufually made to fill 
in {kins, but it is a good baked pudding; if you 
putitin fkins, do not fill them too full, for it 
will fwell, but boil them gently. POND} 


Wuitrr PupDINGS iz SKINS. 


WASH half a pound of rice in warm water, 
boil it in milk till itis foft, put it ina fieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with rofe water, wath and 
dry apound of currants, then cut in fmall bits 
a pound of hog’s lard, take fix eggs and beat 
them well, half a pound of fugar, a large nut- 
meg grated, a flick of cinnamon, a little mace, - 
and a little falt, mix them very well kagrencts 


fill your {kins and boil them. | ae 


To make a QUAKING PuppING. 
BOIL.a quart of cream and Jet it ftand till 
almoft cold, then beat four eggsa full quarterof 
an hour, with afpoonful andahalfofflour,then *| 
mix them with your cream, add fugar and nut- 
meg to your palate, tie it clofeup in a cloth well 
“ buttered, 


“ 


- 
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buttered, and let it boil an hour and turn it care- 
fully our. ce Ry 
To make a QUAKING Puppine a fecond Way. 

TAKE a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through a fine fieve; then take 


two heaped {poonfuls of flour, and a fpoonful 
or two of cream, beat it with the flour till it be 


{mooth, then mix all together, and tie it clofe 
up in a difhor bafon well rubbed with butter, 
and dredged with flour, the water muft boil 


when you put in the pudding. One hour wiil 


boi] it; ferve it up with wine fauce in a boat, 

To make a YoRKsuirReE PupvineG fo bake under 
MEAT. 

BEAT four eggs with four large fpoonfuls of 


fine flour, anda little falt, for a quarter of an 


~hour, put to them one quart and a half of milk, 
‘mix them well together, then butter a dripping- 


pan and fet it under beef, mutton, or a loin of 


veal when roafting, and when itis brown cut it 


in fquare pieces and turn it over; when well 
browned on the under fide, fend it to tableana 
difh.—You may mixa boiled pudding the fame 
way. | ae . 
3 A boiled M1iLK PunDING. Mey sated 
POUR a pint of new milk boiling hot on 
three {poonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs and: ° 
beat ita little longer, grate in half a tea-{poonful 
of ginger, dip the cloth in boiling water, butter 


‘it well, and flour it, put in the pudding and tie 
it clefe up and boilitan hour; it requires great 
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care when you turn it out; pour over it thick 
melted butter. “audio t 


Hers Puppinc. 

OF fpinage, beets, parfley and leeks take 
eath a handful, wafh them and give them a fcald 
in boiling water, then fhred them very fine, 
have ready a quart of groats fteeped in warm ~ 
water halt an hour, and a pound of hog’s lard 

-cut in little bits, three large onions chopped 
{mall and three fage leaves hacked fine, put in 
alittle falt, mix all well together, and tie it clofe 
up ; it will require to be taken up in boiling to 
flacken the ftringa little. | 


To make a YAM PUDDING. 


TAKE a middling white yam, and either 
boil or roaft it, then pare off the fkin an@ pound 
it very fine, with three quarters of a pound cf 
butter, half a pound of fugar, a little mace, 
cinnamon, and twelve eggs, leaving out halt 
the whites, beat them with a little rofe water, 
You may put in alittle citron cut fmall, if you 
like it, and bake it nicely. 


GoosEBERRY PupDING. 


SCALD half a pint of greem goofeberries in 
water till they are foft, put them into a fieve to 
drain, when cold work them through a hair 
fieve with the back of a clean wooden {poon, 
add to them half a pound of fugar, and the fame 
of butter, four ounces of Naples bifcuits, beat 
fix eggs very well, then mix all together, and 
beat them a quarter of an hour, pour it in an 
earthen difh without pafte; half an hour will 
bake it. | 
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To make RASPBERRY DUMPLINS. 


MAKE a good cold patte, roll it a quarter of 
an inch thick, and fpread over it rafpberry jam 
to your own liking, roll itup, and boil it ina 
cloth one hour at leaft, take it up, andcut itin 
five flices, and lay onein the middle and the other 
fourroundit, pour a little good melted butter 
in the difh, and grate fine fugar round the edge 
of the difh.—It is proper fora corner or fide 
for dinner. 

To make DAMSOoN DuMPLINS. 

MAKE a good hot patte cruft, roll it pretty 
thin, lay it in abafon, and put in what quantity 
of damfons you think proper, wet the edge of 
the pafte, and clofe it up, boil it in a cloth one 
hour and fend it up whole, pour over it melted 
butter, and grate fugar round the edge of the 
difh: Note, you may make any kind of pre- 
ferved fruit the fame way. 


To make APPLE DUMPLINS.. 


PARE your apples, take out the core with an 
apple {craper, fill the hole with quince or orange 
marmalade, or fugar, which fuits you, then take 
a piece of cold pafte, and make a hole in it, as 
if you was going to make a pye, layin your ap~ 
ple, and put another piece of pafte in the fame 
form, and clofe it up round the fideof your ap-~ 
ple, it is much better than gathering itin alump 
at oneend, tie it ina cloth, and boil it three 
quarters of an hour, pour melted butter over 
them, and ferve them up, five are enough fora 
difh, 
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To make a Sota! DuUMPLING. 


MIx half a pint of good milk, with three 
eggs, a alittle falt, andas much flour as_ will 
make it a thick batter, puta lump of butter 
rolled in pepper and falt in every {parrow, mix 
them inthe batter, and tie them ina cloth, boil 
them one hour and a half, pour melted butter 
over them and ferve them up, 


To make a BARM PuDDING.. 
TAKE a pound of flour, mix a fpoonful of 


barm in it, with a little falt, and make it into 
alight pafte with. warm water, let it lie one 
hour, then make it up into round: balls ; and tie 
them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will make 
them fad, nor do not let them boil fo faft as to 
let the water boil over them, turn them when 
they have in been fix or feven minutes, and they — 
willrife through thenetsand look like diamonds, 
twenty minutes will boil them ; ferve them up 
and dana Tweet fauce over deep: 


To make a HANovER CAKE or PUDDING. 


TAKE halfa pound of almonds blanched, 
and beat fine with a little rofe water, half a 
pound of fine fugar, pounded and fifted, fifteen 
eggs, leaving | out half the. whites, the rind of 
‘alemon grated very fine ; put a few almonds i mn" 
' the mortar at a time, and putin by degrees about 
atea cupful of rofe water; keep throwing i in 
the fugar ; when you have done the almonds and 
fugar together a little at a time till they are all 
uled up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 
will bake it ; it muft be a light brown. 

PAR 
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Odbfervations on making DECORATIONS fora 
TABLE. 3 . 


hie HEN you fpin afilver web for a defert, 
| _always take particular care your fire is 
; clear, and a pan of water upon the 
firetokeep the heat from your’ face and fto- 
mach, for fear the heat fhould make you faint ; 
ou muft not {pin it before a kitchen fire, for 
thefmaller the grate ir, fo thatthe fire be clear 
and hot, the better able you wil] be to fit along 
time before it, for if you fpin a whole defert, 
you will be feveral hours in {pinning it; be fure 
to havea tin box to put every bafketin as you 
{pin them, and cover them fromthe air, and 
keep them warm, until you have done the whole 

as your receipt directs you. pees 
If you fpina gold web, take care your chafing 
difhis burnt clear; before you {et it upon the 
table where your mould is, fet your ladle on the 
fire and keep ftirring it with a wooden fkewer till 
it juft boils, then let it cool a little for it will 
not {pin when it is boiling hot, and if it grows 
cold itis equally as bad, but as it cools on the 
fides of your ladle, dip the pint of your knife 
in and begin to {pin round your mould as long 
as it will draw, then heat it again ; the only art 
is to keep it of a proper heat, and it-will draw 
out like a fine thread, and of a good colour; it 
isa great fault to put in too much fugar ata 7 
oF 
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for often heating takes the moifture out of the 
fugar, and burns it; therefore the beft way is to 
putina little at atime, andclean out your ladle, 

When you make a hen or bird’s neft let part 
of your jelly be fet in your bow] before you put 
on your flummery, or ftraw, for if your jellyis 
warm they will fettle to the bottom, and mix 
together. » | 

If it be a fifth pond, or a tranfparent pudding, 
put in your jelly at three different times, to make 
your difh or fruit keep ata proper diftance one 
from another, and be fureyour jelly is very clear 
and {tiff, or it will not fhew the figures, nor keep 
whole; when you turn them out, dip your bafon 
in warm water, as your receipt directs, then turn 
your difh or falver upon the top of ycur bafon 
and turn your bafon upfide down. 

When you make flummery, always obferve 
to have it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 
your jelly will fettle to the bottom, and the 
cream {wim at the top, fo that it will look to be 
two different colours, 

If you make cuftards, do not let them boil 
after the yolks are in, but ftir them all one way 
and keep them ofa good heat till they be thick 
enough, and the rawnefs of your eggsis gone off. 

When you make whips or fyllabubs, raile 
your froth with achocolate mill, and lay it upon 
afieveto drain, it will be much prettier, and 
will he upon your glaffes, without mixing with 
your wine or running down the fides of your 
glaffes; and when you have made any of the 
before mentioned things, keep them in acool . 
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airy place, for aclofe place will give them a bad 
tafe, and foon {pail them. 


iat de) Spin. a SILVER Wes far covering Swéet- 
MEATS. 


TAKE a quarter of a pound of treble-refined 
fugar in one lump, and {et it before a moderate 
fireonthe middle of a filver falver, or pewter 
plate, fet ita little aflant, and when it begins to 
run like clear water to the edge of the, plate or 
falver, have ready a tin cover, or china bowl 
feton a ftool, with the mouth downward, clofe 
to your fugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 
much of the fyrup as the point of aknife will 
hold, and afinethread will come from the point 
which you muft draw as quick as pofiible back- 
wards and forwardsand alfo round the mould, 
as long as it will fpin from the knife; be very 
careful youdo not drop the fyrup on the web, if 

—youdo it will fpoil it, then dip your knife into 
the fyrup again, and take up more, and fo keep 
{pinning till your dugaris done, or your web is 
thick enough; be fure you do not let the knife 
touch the lump on the plate that is not melted 
it will make it brittle, andnot fpin atall, if your 
{ugar is {pent before your web is done, put freih 
{ugar onaclean plate or a falver, and do not {pin 
from the fame plate again ; ifyou do not want the 
webto cover the {weetmeats immediately, fetit 
ina deep pewter difh, and cover it witha tin 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and {et it before the fire (it 
requires to be kept warm, or it will fall) when 

yout 
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your dinner or fupper is difhed, have ready a 
plate or difh the fize of your web, filled: with 
different coloured fweetmeats, and fet your web 
over it, Itis pretty fora middle, wherethe difhes 
are few, or corner where the number is large. 


To fpin a Gotp Wes for covering SwEET= 
MEATS. 

BEAT four ounces of treble-refined fugar in 
a marble mortar, and fift ic through a hair fieve, 
then put ina filver or brafs ladle, but filver 
makes the colour better, fet it over a chafing 
difh of charcoal, that is burnt clear, and fetit 
on atable, and turn atin cover or china bowl 
-upfide down upon the fame table, and when your 
fugar is melted, it will be ofa gold colour, take 
your ladle off the fire, and begin to fpin it with 
‘a knife, the fame way as the filver web ; when 
the fugar begins to cool and fet, put it over the 
fire to warm, and {pin it as before, but do not 
warm it too often, it will turn the {ugar a bad 
colour; if you have not enough fugar; clean 
the ladle before you putin more, and {pin it 
tillyour web is thick enoygh, then take it off 
and fet it’ over the fweetmeats as you did the 
filver web. 3 


To make Gum Paste for DesERT BASKETS 
| or COVERS. 

TAKE one ounce of gum dragon, {teep it in 
a tea cupful of cold water all night, the next 
morning have ready a pound of treble refined 
fugar, beatand fiftit through a filk fieve, rub 
your’gum through a hair. fieve, then mix your 
' fugar 
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- fagar and gum together with a ftrong hand, and 
in working it will become as white as fnow; 
then take 2 little fine hair powder, and make it 
into a very {tiff pafte, and cut it into bafkets 
or crocrans, {wans, er any kind of mould or 
figure you pleafe; dry if in a very cool ftove or 
oven, or before the fire, and it will be quite 
~whiteand hardand fit for ufe, either to cover 
{weetmeats or to fet off a defart. 


To make a CHINESE: TEMPLE or OBELISK-e 


TAKE four ounces of fine flour, half an 
ounce of butter, one ounce of fine fugar, boil 
the fugar and butter ina little water, when it is 
cold beat an egg and put to the water, fugar, and 
butter, mix it with the flotr, and make it into 
avery {tiff pafte, then roll it as thin as poffible; 
have a fet of tins the form of a temple, and put 
the pafte upon them, and cut it in what form 
you pleafe, upon the feparate parts of your tins, 
keeping them feparate till baked, but take care to 
have the pafte exactly the fize of the tins ; when 
you have cut all the parts, bake them im a flow 
oven, when cold take them out of the tins and © 
join the parts with firong ifinglafs and water 
-witha camel’s hair brufh, and fec them one upon 
athe other, and the forms of the tin moulds 
will dire@ you; if you cut it neat, and the pafte 
be rolled very thin, it is a beautiful corner fora 
large table ; if you have obelifk moulds you may 
make them the fame way for an oppofite corner. 
‘Take care to make the pillars ftronger than the 
top, fo as to bear the weight; you mae YE the 
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form of covers with this pafte for wetor dry 
{weetmeats, or creams-for fupper difhes. 


To mak® a Desert of SPuN SUGAR. 


Spin two large webs, and turn one upon the 
other to forma globe, and put in the infide of 
them a few fprigs of {mall fowers and myrtle, 
and fpin a little more round to bind them toge- 
ther, and fet them covered clofe up before the 
fire, then {pin two moreon a lefler bowl and 
put in a fprig of myrtle, anda few {mall flowers, 
and bind them as before, fet them by, and {pin 
zwo more lefs than the laft, and put in a few 
flowers, bind them and fet them by, then {pin 
twelve coupleontea-cups of three different fizes 
in proportion to the globes, toreprefent bafkets, 
and bind them two and two as the globes with 
fpun fugar ; fet the globes on a filver falver, one 
upon another, the largeft at the bottom, and 
fimalleft at the top; when you have fixed the 
globes, run two {mall wires through the middle 
ofthe largeft globes acrofs each other; then 
take a-Jarge darning needle and filk, and run it 
through the middle of the largeft bafkets, crofs 
it at the bottom, and bring it upto the top and 
‘make a loop to hang them on the wire, anddo 
fo with the reft of your bafkets, hartg the largeft 
bafkets on the wires, then put two more wires 
a little fhorter acrofs, through the middle of the 
fecond globes, and put the ends of the wires out 
betwixt the bafkets, andhang on the four mid- 
dle ones, then run two more wires fhorter than 
‘the laft, through the middle ofthe top globes and 
hang the bafkets over the loweft; flick a {prig 
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of myrtle on the top of your globes, and fet it 
on the middle of thetable.—-Obferve you do not 
put too much fugar down at a time fora filver 
web, becaufe the fugar will lofe its moifture, and 
run in lumps inftead of drawing out; nor too 
much in the ladle, for the gold web will lofe 
its colour by heating too oft.—You may make 
the bafkets a filver, and the globes a gold co~ 
lour if you choofe them.— It is a pretty defert 
for a grand table. | 


To make Caur’s Foor Jreiuy. 


PUT a gang of calves feet well cleaned into 

a pan, with fix quarts of water, and Ict them 
‘boil gently till reduced to two quarts, then take 
out the feet, {cum off the fat clean, and clear 
_ thejelly from the fediment, beat the whites 
of five eggs to afroth, then add one pint of 

Lifbon, Madeira, or any pale made wine, if you 
 choofeit, then fqueezein the juice of three le- 
mons ; when your ftock is boiling, take three 
{poonfuls of it, and keep ftiring it with your 
wine and eggs to keep it fromcurdling, thenadd 
a little more flock, and {till keep ftirring it, and 
then put it in the pan, and {weeten it with loaf 
‘fugar to your tafte, a glafs of French brandy will 
keep the jelly from turning blue in frofty air, 
_ put in the outer rind of two lemons, and letit 
boil one minute all together, and pour it intoa 
flannel bag, and let it run intoa baton, and keep 
pouring it back gently intothe bag tillit runs 
clear. and bright, then fet your glafles under the 
_bag,and cover itleftduft gets in. Ifyou would 
have the jelly for a fith pond, tranfparent pud= 
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ding, or hen’s neft, to be turned out of the | 
mould, boil half a pound of ifinglafs in a pint — 
of water, till reduced to one quarter; and put | 
it into the ftock before. if is refined. 


To make SAVOURY JeLuy. 


SPREAD fome flices of lean veal and ham, 
in the bottom of a ftew pan, with a carrot and 
turnip or two of three onions; cover it, and let 
it fweat on a flow fire, till it is as deep a brown: - 
as you would have it, then put to it a quart of 
very clear broth, fome whole pepper, mace, 2 
very little ifing] ats: and falt to your tafte ; let 
this borl - ten minutes, then ftrair/it through x 
French ftrainer,. fcum off all the fat and put it 
to the whites of three eggs, run it feveral times 
through a jelly bag as you do other jellies. 


Io make Savoury JeLuy for cold Meat. 


BOIL beefand mutton toa tiff jelly, feafon 
it with a little pepper and falt, a blade or two of 
mace, and an onion, then beat the whites of four 
gges, put it to thejelly, and beat it a little, then 
fun it through a jelly bag, and when clear pour 
it on your meat or fowls in the difh you fend it 
up on, 


To make TTARTSHORN JELLY a fecond Way: 


‘TAKE halfa pound of hartthorn, and put to 
it two quarts of water, let it ftand in the oven | 
all night, then ftrain it from the hartfhorn, and 
put to it a pint of rhenifh wine, the ae of 
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four eggs, a little mace, the juice of three 
lemons, and fugar to your tafte; boil them to- 
gether, and firain it through a jelly bag ; when 
it is fine putit in your glaffes for ufe. 
 N. B.—If you have no Rhenifh wine, white 
wine will do. 


Lo make FLUMMERY. 


PUT once ounce of bitter and one of {weet 
almonds intoa hafon, pour over them fome 
boiling water, to make the {kins come off, which 
is called blanching, ftrip off the fkins, and 
throw the kernels into cold water, then take 
them out, and beat them in a marble mortar 

with a little rofe water to keep them from oil- 
_ ing; when they are beat, put | them into a pint 
of calf’s foot ftock, fet it over the fire, and 
_ {weeten it to your tafte with loaf fugar, as foon 
asit boils {train it through a piece of muflin or 
gaufe, when a little cold put it into a pint of 
thick cream, and keep ftirring it often till it 
grows thick and cold, wet your moulds in cold 
- water, and pour in the flummery, let it ftand 
_ five or fix hours at Jeaft before you turn them 
out; if you tnake the flummery ftiff, and wet 
the moulds, it will turn out without puting it 
into warm water, for water takes off the figures 
-of the mould, and makes the flummery look - 
~dull.—WN.B. Be carefulto keep ftirring it till 
_ eold,or it will run in lumps when you turn 
it out of the mould, 
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To make CoLouRING for FLUMMERY and 
JELLIES. 

TAKE two penny-worth of cochineal, bruizée 
it with the blade ofa knife, and put it into half 
a tea-cupful of the beft French brandy, and letit 
ftand a quarter of an hour; filter it through 
afine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 
take a'little faffron, and tie it in a rag, diffolve it ' 
in cold water; if green, take fome {pinage, boil 
it, take off the froth, and mix it with the jelly; 
_ if white, put in fome cream. 


To make a Fisu-Ponp. 


FILL four large fifh moulds with fummery, 
and fix {mall ones, take a China bowl, and put 
in half a pint of {tiff clear calf’s foot jelly, let it "| 
ftand till cold, then lay two of the {mall fithes 
on the jelly, the right fide down, put in half a 
pint more jelly, let itftand till cold, then lay 
in the four fmall fifhes acrofs one another, that 
when you turn the bow! upfide down the heads 
and tails may be feen, then almoft fill your 
bowl with jelly, and let it ftand till cold, then 
Jay in the jelly four large fifhes, and fill the ba- 
fon quite full with jelly, and let it ftand till the 
next day ; when you want to ufe it, fet your 
bowl to the brim in hot water for one minute, 
take care that you do not let the water go into 
the bafon, lay your plate on the top of the ba- 
fon, and turn it upfide down, if you want it for » 
the middle, turn it out upon a falver; be fure . 
you make your jelly very {tiff and clear. 
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To make a Hen’s Nest. 


TAKE three or five of the fmalleft pullet 
eggs you can get, fill them with flummery, and © 
when they are {tiff and cold peel off the hells, 

_ pare off the rinds of two lemons very thin, and 

boil them in. {ugar and water, to take off the 
bitternefs, when they are cold cut them in 
long fhreds toimitate ftraws, then fill a bafon 
one third full of ftiffcalf’s foot jelly, and let it 
{tand till cold, then lay in the thred of the le- 
mons, in a ring about two inches high in the 
middle of your bafon, ftrew afew corns of fago 
to look like barley, fillthe bafon to the height, 
of the peel, and let it ftand till cold, then lay 
your eggs of flummery in the middle of the ring 
that the {traw may be feen round, fill the bafon 
quite full of jelly, and let it ftand, and turn it 
out the fame way as the fith pond. 


To make BLANC-MANGE of IsINGLASS. 


BOIL one ounce of ifinglafs in a quart of 
water till it is reduced to a pint, then put in 
the whites of four eggs, with two fpoonfuls of 
rice water, to keep the eggs from poaching, and 
fugar to your talte, and run it through a jelly. 
bag, then put to it two ounces of iweet and 
one ounce of bitter almonds, give them a fcald 
in your jelly, and putthem througha hair fieve, 
put it ina China bowl, the next day turn it 
out, and ftickit all over with almonds, blanched 
and cut lengthways; garnith with green leaves 

or flowers. aay 
O2 GREEN 
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GREEN Blane: -MANGE of IsINGLASS, 
DISSOLVE your ifinglafs, and put to it tyo 


ounces of iweet and two ounces of bitter al- 
monds, with as ‘much j juice “of {pinage as will | 
make it green, and a {poonful of French brandy, 
fet it over a ftove fire till it is almoft ‘ready ‘to 
boil, then ftrain’ it thrcugh a gauze fieve, whea 
it grows thick, put it intoa lemon mould, and 
the next day turn it out—garnifh it with red 
and white flowers, © | 


CLEAR BLANC- MANGE. 


TAKE a quart of {trong calf’s foot jelly, 
fkim off the fat and ftrain it, beat the whites of. 
four eggs, and put them to your jelly, fet it 
over the fire, and keep ftirring it till it boils, 
then pour it into a jelly bag, and run it through 
feveral times till it is clear, beat one ounce of. 
-f{weet- almonds and one of bitter, toa pafte, 
with a {fpoonful of rofe water {queezed through 
acloth, then mix it with the jelly, and three 
{poonfuls of very good cream, fet it over the 
fire again, and keep ftirring it till itis almoft 
boiling, then pour it iritoa bow], and ftir it very 
often till itis a almoft cold, then wet your moulds 
and all them, | 


Yerzow FLUMMERY. 


TAKE two ounces of ifinglafs, beat it and 
©pen it, put it into a bowl, and pour a pint of. 
boiling: water upon it, cover it up till almoft 
cold, and add a ak of white wine, the juice 

of 
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of two lemons, with the rind of one, the yolks | 


of eight eggs beat well, fweeten it to your tafte, 
put it ina tofling-pan and keep ftirring it, when 
it boils ftrainit through ‘a fine fieve, when al 
moft cold, put it into cups and moulds. 


| A good GREEN. 


Lay an ounce of gambouge in a quarter of 
4 pirit of water, put afi ounce and a half of good 
ftone blue in a little water, when they are both 
diffolved mix them together, add a quarter of 
a pint more water, and a quarter ofa pound of 
fine fugar, boil it alittle, then put it into a galli- 
pot; cover it clofeand it will keep for years:; be 
careful not to make it too deep a green, for a 
very little will do at atime. 


Fruit in JELLY. 


PUT half a pint of clear ftiff calf’s foot jelly 
into a bafon, when it is fet and ftiff lay in three 
fine ripe peaches, and a bunch of grapes with 
the ftalks up, put a few vine leaves over them, 
then fill up your bowl with jelly, and let it ftand 
till the next day ; then fet your bafon to the brim 
in hot water, and as foon as you find it leaves the 
bafon, lay your difh over it, and turn your jelly 
- carefully upon it——garnifh with flowers. 


Green MELON in FLUMMERY.« 


MAKE a little ftiff fummery, with 4 good 
deal of bitter almonds in it, add to it as much 
juice of {pinage as will make it a fine pale green, 

©3 
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when it is as thick as good cream wet your me 
lon mould and put it in, then puta pint of clear 
calf’s foot jelly into a large bafon, and let them 
ftand till the next day, then turn out your me- 
lon, and Jay it the right fide down in the mid- 
dle of your bafon of jelly; then fill up your 
bafon with jelly that is beginning to fet, let it 
fiand all night, and turn it out the fame way as 
the fruit in jelly: make a garland of flowers, 
and put itin your jelly.—It is a pretty difh for 


middle at fupper, or corner fora fecond courfe 
at dinner, 


GitpepD Fisn zz JELLY. 


MAKE alittle clear blanc-mangeas is directed 
in the receipt, then fill two large fifh moulds 
with it, and when it is cold turn it out, and gild 
them with gold leaf, or ftrew them over with 
gold and filver bran mixed, then lay them ona 
foup difh, and fill it with clear thin calf’s foot | 
jelly, it mutt be fo thin as they will {wim init; 
if you have no jelly, Lifbon wine, or any kind : 
of pale made wines will do. 


HEN and CHICKENS 7a JELLY. 


MAKE fome flummery with a deal of {weet 
almonds in it, colour alittleof it brown with 
chocolate, and put it in a mould the fhape ofa 
hen ; then colour fome more fummery with the 
yolk ofa hard egg beat as fineas poffible, leave 
‘part of your flummery white, then fill the mould 

-of feven chickens, three with white flummery 
and three with year: and one the colour of the 


4 pas: 
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hen; when they are cold turn them into a deep 
difh; put under and round them lemon peel, 
boiled tender and cut like ftraw, then put alittle 
clear calf’s foot jelly under them, to keep them 
in their places, and let it ftand till it is ftiff, then 
fillup your difh with more jelly. They area 
pretty decoration for a grand table. 


To makea TRANSPARENT PuDDING. 


MAKE your calf’s foot jelly very tiff, and 
‘when itis quite fine put a gill into a China ba- 
fon, let it ftand tillit is quite fet; blanch a few 
Jordan almonds, cut them and a few. jar raifins 
lengthways, cut a littlecitron and candied lemon 
in little thin flices, ftick them all over the jelly 
and throw in afew currants, then pour more 

» jelly on till it isan inch higher ; when your jelly 
is fet, ftick in your almonds, raifins, citron and — 
candied lemon, with a few currants ftrewed in, 
then more jelly as before, then more almonds, 
raifins, citron, and lemon in layers, till your 
bafon is full; let it ftand all night, and turn it 

_ out the fame way as the fifh-pond. 


To make a DESERT ISLAND. 


TAKE a lump of pafte, and form it into & 
rock three inches broad at thetop, colour it, and 
fet it in the middle of a deep China dith, and fet 
a caft figure on it with a crow on its head, and 
a knot of rock candy at the feet; then make a 
roll of pafte an inch thick, and ftick it on the 
inner edge of thedifh, two partsround, andcut | 

eight pieces of eringo roots, about three inches 
, O 4 long, 
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long, and fix them upright'to the roll of pafte o° 

the edge; make gravel walks of thot comfits, 
from the middle of the end of the dith, and fet 
fmall figures in them, roll out fome pafte, and 
cut it open like Chinefe rails; bake it, and fix it 
on either fide of one of the gravel walks with 
gum, have ready a web of fpun fugar, and fet 
iton the pillars of eringo root, and cut part of 
the weboff, to form an entrance where the 
Chinefe rails are.—It is a pretty middle dith 
fora fecondcourfe at 4 grand table, or a wedding 
fupper, only fet two crowned figures on the, 
mount inftead of one. 


To make a FLOATING IsLAND. 


GRATE the yellow rind of a large lemon 
into a quart of cream, put ina large glats of 
Madeira wine, make it pretty {weet with loaf 
fugar, mill it with achocolate mill to aftrong 
froth, take it offasit rifes, then layit upon a fieve 
to drain all night, then take a deep glafs dith, 
and Jay in your froth, with a Naples bifcuit, in 
the middle of it, then beat the white of an egg 
toa {trong froth, and roll a {prig of myrtle in 
it to imitate {now, ftick it in the Naples bifcuit, 
then lay all over your froth currant jelly cut in 
very thin flices, pour over it very fine ftrong 
calf’s foot jelly, when it grows thick lay it all 
over, till it looks like a glafs, and your dith is: 
full to the brim ; let it ftand till it 1s quite cold 
-and ftiff, then lay on rock candied-fweetmeats 
upon the top of your jelly, and fheep and fwans 
to pick at the myrtle ; ftick green {prigs in two: 

Peasy , or 
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or three places on the top of your jelly, amongft 


your fhapes ; it looks very pretty in the middle 


of a table for a fupper.——-You muft not'put the 
fhapes on the jelly till you are going to fend it 
to the table. . | | 


To makea Fuoatine Isranp a fecond Way, 


TAKE calf’s foot jelly that is fet, break ita 
little, but not too much, for it will make i¢ 
frothy, and prevent it from looking clear, have 
ready a middle fized turnep, andrubit over with 
gum water, or the white ofan egg, then firew 
it thick over with green fhot comfits, and ftick 
on thetop of it afprig of myrtle, or any other 
pretty green fprig, then put your broken jelly 
tound it, fet fheep or fwans upon your jeily, 
with either a green leaf or a knot of apple pafte 
under them, tokeep the jelly from diffolving ; 
there are fheep and {wans made for that purpofe, 
you may put in {nakes, or any wild animals of — 
the fame fort, 


To make a Rocky Istanp. | 


MAKE alittle {tiff fummery, and put it into 
five fifh moulds, wet them before you put it in, 
when it is ftiff, turnit out, and gildthem with 
gold leaf, then take a deep China difh, fill it 
near full of clear calf’s foot jelly, and let it 
ftand till it is fet, then lay on your fifhes, anda 
few flices of red currant jelly cut very thin 
round them, then rafp a {mall French roll, and 
rub it over with the white of an egg, and ae 

. a 
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all over it filver bran and glitter mixed together, 
ftick a {prig of myrtle in it,,and put it into the 
middle.of your difh, beat the white of an egg 
to avery high froth, then hang it on your fprig 
of myrtle like fnow, and fill your difh to the 
brim with clear jelly ; when you fend it to table 
put lambs and ducks upon your jelly, with either 
green leaves or mofs under them, with their 
heads towards the myrtle. 


To make MoonsuHINE. 


TAKE the ‘fhapes of halfa moon, and five 
or feven ftars, wet them and All them with flum- 
mery, let them ftand till they are cold, then turn 
them intoa deep China difh, and pour lemon 
cream round them, madethus: Take a pint of 
{pring water, putto it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
fugar, then fet it over a flow fire, and {tir it pne 
way till itlooks white and thick, if you let it 
boil it will curdle, then {train it through a hair 
fieve, and letit ftand till itis cold, beat the yolks 
of five eggs, mix them with your whites, fet 
them over the fire, and keep ftirring it till it is 
almoft ready to boil, then pour itinto a bafon; 
when itis cold pour it among your mcon and 
ftars: garnith with flowers.—It is a proper difh 
for a fecond courfe, either for dinner or fupper. 


To make Moon and STARS in JELLY. 


‘TAKE a deep Chinadith, turn the mould of 
a half moon, and feven ‘ftars, with the bottom 
y fide 
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fide upwardin the difh, lay a weight upon every 
mould to keep them.down, then make fome 
flummery, and fill your difh with it ; when itis 
cold and -ftiff, take your moulds carefully out, 
and fill the vacancy with clear caif’s foot jelly ; 
you may colour your flummery with cochineal 
and chocolate to niake it look like the fky, and 
your moon and ftars will fhew more clear: gar- 
nifh with rock candy {weetmeats. It is a pret- 


ty corner difh, or a proper decoration for a 
grand table. 


To make Ecos and BACONin FLUMMERY. 


TAKE apint of {tiff flummery, and make 
part of itapretty pink colour with thecolour- 
ing for the flummery, dip a potting pot in cold 
water and pour in red flummery the thicknefs 
of acrown piece, then the fame of white fum- 
‘mery, and another of red, and twice the thicks 
nefs of white flummery at the top; one layer 
mutt be ftiffand cold before you pour on ano- 
ther, then take five tea cups, and puta large 
fpoonful of white’ fummery into each tea-cup, 
and let them ftand all night, then turn your 
flummery out of your potting pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin flices; and lay it on a China 
dith, then turn your flummery out of the cups 
on the difh, and take a bit out of the top of 
every one, and lay in half a preferved apri- 
cot; it willconfine the fyrup from difcolouring 
the flummery, and make it like the yolk ofa 

‘ poached 
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poached egg; garnith with flowers.—Itis a pret4 
ty corner difh for dinner, or fide for fupper. 


Sotomon’¢ TEMPLE in FLUMMERY. 


MAKE a auart of ftiff flummery, divide it 
it into three parts, make one part a pretty thick 
colour, with a little cochineal bruifed fine and 
fteeped in French brandy, {crape one ounce of 
cliocolate very fine, difflolve itin a little ftrong 
coffee, and mix it with another part of your 
flummery, to make it a light ftone colour, the 
Jaft part muft be white, then wet your temple 
mould, and fix it ina pot to ftand even, ther fill 
the top of the temple with red flummery for the 
fteps, and the four points with white, then fill 
it up with chocolate flummery ; let it ftand till 
the next day, then loofen it round with a pin 
and fhakeit loofe very gently, butdo not dip your 
mould in warm water, it will take off the elofs 
and {poil the colour ; when you turn it out ftick 
a {mall fprig or a flower ftalk down from the 
top of every point, it will ftrengthen them, and 
make it look pretty, lay round it rock candy 
{weetmeats.—It is proper for a corner difh fof 
alarge table. 

To make OATMEAL FLUMMERY. 

TAKE apint of bruifed groats, and put three 
pints of fair water to them early in the morn- 
ing, and let it ftand till noon, then pour all the 
water off, and putin the fame quantity of water 
as before upon them, ftir it well and let it ftand 


till four o’ clock, then run it through a fieve of 
cloth, 
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cloth, then boil it, and keep ftirring it all the 
while, put ina fpoonful of water now and then 
as it,boils, when it begins to thicken drop a 
little ona plate ; when it leaves the plate it is 
enough : put itin glaffes to turn out. 


Ta make CRIBBAGE Carps in FLUMMERY. 


FILL five {quare tins the fize of a card with 
very fuff fuminery, when you turn them ont 
have | reaaf alittle cochineal diffolvedin brandy, 
and ftrain'it through a muflin rag, then take a 
camel’s hair pencil, and make Kets and dia~ 
monds with your cochineal, then rub a little 
cochineal with a little eating oil upon a marble 
fiab till it is very fine and bright, then make 
clubs and fpades ; pour a little Lifpon wineinto 
the difh and fend it up. 2 


To make a Disu of SNow. 


TAKE twelye large apples, put them in cold 
water, and fet them over a very flow fire, and 
when they are foft pour them upon a hair fieve, 
take off the fkin and put the pulp into a bafon, 
then beat the whites of twelve eggs intoa very 
_ ftrong froth, beatand fift halfa pound of double 
refined fugar, and ftrew it intothe eggs, beat the 
pulp of your apples to a ftrong froth, then beat 
them all together till they are like a {tiff fnow, 
then lay it upon a china dith, and heap it up as 
high as you can, and fet round it green knots of 
pafte in imitation of Chinefe rails, {tick a {prig 
of myrtle in the middle of the difh, and ferve it 

up.—Iti is a presi corner dith for a large table 
3 Ta 
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To make Buack Caps. 


TAKE fix large apples, and cut a flice off the 
bloffom end, put them in atin, and fet themin 
aquick oven till they are brown, then wet them 
with rofe water, and gratea litile fugar over 
them, and fet them in the oven again till they 
look bright, and very black, then take them out, 
_and put them into a deep China difh or piate, 
and pour round them thick cream cuftard, or 
white wine and fugar. 


To make GREEN CAPS. 


TAKE, codlins juft before they are ripe,, 
green themas you would for preferving, then rub. 
them over with a little oiled butter, gratedouble 
refined fugar over them, and fet them in the 
oven till they look bright, and fparkle like froft, 
then take them out, and put them intoa deep 
China difh, make a very fine cuftard, and pour 
itround them; ftick fingle flowers in every 
apple and ferve them up.—lt is a pretty corner 
difh for either dinner or fupper. | 


To few PEARS. 
PARE the largeft ftewing pears, and ftick a 


clove in the bloffom end, then put them ina well 
tinned faucepan, with anew pewter {poon in 
the middle, fill it with hard water, and fetit 
over a flow fire for three or four hours, till your 
pears are foft, and the water reduced toa fmall 
quantity, then put in as mucn loaf fugar as will 

make 
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make it a thick fyrup, and give the pears a boil 
init, then cut fome lemon peel like ftraws and 


hang them about your pears, and ferve them up 
with the fyrup in a deep dith. 


T> make LEMon SYLLABUBS. 


To apint of cream put a pound of double 
refined fugar, the juice of feven lemons, grate 
the rinds of two lemons-into a pint of white 
wine, and half apint of fack, then put them 
all into a deep pot, and wifk them for half an 
hour, put it into glaffes the night before you 
_ want it: Itis better for ftanding two or three 

days, but it will keep a week if required. 


To make LEMON SYLLABuRS a fecond Way. 


PUT a pint of cream toa pint of white wine, 
then rub a quarter of a pound of loaf fugar upon 
the out rind of two lemons, till you have got 
out allthe eflence, then put the fugar to the 
cream and {queeze in the juice of both lemons, 
let it ftand for two hours, then mill them with 
a chocolate mill, to raife the froth and take it 
off with a {poon as it rifes, or it will make it 
heavy, lay it upon a hair fieve to drain, then fill 
your glaffes with the remainder, and lay on the 
froth as high as you can, let them ftand all night 
and they will be clear at the bottom ; fend them. 
it: table BPO 2 falver, with jellies. 


O make SOLID SYLLABUBS. 
Take a quart of rich cream, and put ina 
pint of white wine, the juice of four lemons, 


7 and 
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and fugar to your tafte, whip it up very well, 
and take off the froth as it rifes, put itupon a 
hair fieve, and Iet it ftand till the next dayina 
cool place, fill your glaffes better than half full 
with the thin, then put on the froth, and heap 
it as highas you can; the bottom will look clear 
and keep feveral days. 


To make Wuip SYLLABUBS. | 


TAKE a pint of thin cream, rub a lump of 
loaf {ugar on the outfide of the lemon, and {weeten 
it to your tafte, then put in the juiceof a lemon 
and a glafs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
ito ff as it rifes, and lay itupon a hair fieve, then 
fill one half of your pofflet glaffes a little more 
than half full with white wine and the other half 
of your glaffes a little more than half full of red 
wine, then lay on your-froth as high as you can, 
but obferve that it 'is well drained on your fieve, 
-orit will mix with your wine, and {poil your 
fyllabubs. | | 


To make a SYLLABUB under the Cow. 


PUT a bottle of ftrong beer and a pint of 
cyder into a punch-bow], gzate in a {mall nut- 
meg, and fweeten it to your tafte ; then milkas 
much milk from the cow as will make a ftrong 
froth, and the ale look clear, let it ftand an hour, 
then ftrew over it a few currants, well wathed, 
_ picked, and plumped before the fire, then fend 
it tothe table. 


CH AP, 
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' Obfervations upon PRESERVING. 


WHEN you make any kind of jelly, take 
care you do not let any of the feeds from 
the fruit fall into your jelly, nor fqueeze it too 
near, for that will prevent your jelly from being 
fo clear; pound your fugar, and let it diffolve in 
the fyrup before you fet it on the fire, it makes 
the {cum rife well, and the jelly a better colour : 
itis a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muft 
_ never keep green fweetmeats in the firft fyrup 
longer than the receipt directs, left you {poil 
their colour; you muit take the fame care with 
_ the oranges and lemons ; as to cherries, damfons, 
and moft fort of ftonefruit, put over them either 
mutton fuet rendered, or a board to keep them 
down, or they will rife out of the fyrup and {poil 
the whole jar, by giving them a four bad tafte; 
_obferve to keep all wet f{weetmeats in a dry cool 
~place, for a: wet damp place will make them 
mould, anda hot place will dry up the virtue, 
-and make them candy; the beft direction I can 
‘give is to dip writing paper in brandy, and lay 
it clofe to your {weetmeats, tie them well down — 
“with white paper, and two folds of thick cap- 
"paper to keep out the air, for nothing can be a — 
«greater fault than bad tying down, and leaving 
'the pots open, — | | 


Pp | To 
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To make ORANGE JELLY. 


| TAKE half a pound of hartfhorn fhavings, 
and two quarts of {pring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
‘ftand tillit is cold, then take half a pint of {pring 
water, and therind of three oranges pared very 
‘thin, and the juice of fix, let them ftand all 
‘night, {train them through a fine hair fieve, melt 
the jelly and pour the orange liquor to it, {weet- 
en it to your tafte with double refined fugar, put 
to it a blade or two of mace, four or five cloves, 
half a fmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, mix it 
well with your jelly, fet it over a clear fire, ~ 
boil it threeor four minutes, run it through your 
jelly bags feveral times till itis clear, and when 


you pour it into your bag, take great care you do 
not fhake it. | 


To make HARTSHORN JELLY. 


PUT two quarts of water into a clean pan, — 
with half a pound of hartfhorn fhavings, let it _ 
fimmer till near onehalf is reduced, ftrain it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, 
put to it the juice of the before-mentioned le- 
‘mons and oranges, with about ten ounces of 
double refined fugar, beat the whites of fix eggs 
to afroth, mix them carefully with your jelly, — 
that you do not poach the eggs, juft let it boij 
up, andrun it through a jelly bag till itis clear, © 


Ty 
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To make Rep CuRRANT JELty. 


GATHER your currants when they are dry 
and full ripe, ftrip them off the ftalks, put them 
in a large ftew-pot, tie the paper over them, and 
Jet them ftand an hour in a cool oven,: {train 
them through acloth, and to every quart of juice 
add a pound and a half of loaf fugar, broken in ~ 
{malllumps, ftir it gently overa clear fire till 
your fugar is melted, fkim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ftand it will break the 
jelly, it will not fet fo well as when it is hot ; 
put brandy papers over them, and keep them in 
a dry place for ufe. 

_ N.B. You may make jelly of half red and 
half white currants the fame way. 


To make BLACK CuRRANT JELLY. 


GET your currants when thy are ripe and 
dry, pick them aff the ftalks, and put them in 
a large {tew-pot ; to every ten quarts of currants 
put a quart of water, tiea paper over them, and 
fet them in a cool oven for two hours, then 
{queeze them through avery thin cloth ; toevery 
‘quart of juice add a pound and a half of loaf 
fugar broken in {mall pieces, ftir it gently till 
the fugar is melted ; when it boils {kim it well, 

let it boil pretty quick for half an hour over a 
clear fire, then pour it into pots; put brandy 
papers over them, and keep them for ule. 


la Le 
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To make APRicoT JAM. | 


‘PARE the ripeft apricots you can get, cut 
them thin, infufe them in an earthen pan till 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double re- 
fined fugar, and three fpoonfuls of water; boil 
your fugar to a candy height, then put it upon 
your apricots, ftir them over a flow fire till they 
look clear and thick, but do not let them boil, 
only fimmer ; put them in glaffes for ufe. 


Tomake Rep RASPBERRY JAM. © 


_ GATHER your rafpberries when they are 
- ripe and dry, pick them very carefully from the 
{talks and dead ones, crufh themin a bow] with 
a filver or wooden {poon, pewter is apt to turn 
them a purple colour; as foon as you have 
crufhed them, ftrew in their own weight of loaf 
fugar, and half their -weight of currant juice, 
baked and ftrained as for jelly, then fet them © 
over a clear flow fire, boil them half an hour,: 
{kim them well, and keep them ftirring at the 
time, then put them into pots or glaffes with 
brandy papers over them and keep them for 
ufe.—N. B. As foon as you have got your ber- — 
ries, ftrewin your fugar, do not let them ftand © 
Jong before you boil them; it will preferve 
their flavour. 
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To make WuiTeE RASPBERRY JAM. 


GET your rafpberries dry and full ripe, crufh 
them fine, and ftrew in their 6wn weight of loaf 
fugar, and half theit weight of the juice of 
white currants, boil them halfan hour over a 
clear flow fire, fkim them well, and put them 
into pots or glafies, tie them down’ with brandy 
papers, and keep themdry for ufe.—N. B. Strew 
in your fugar as in the red rafpberry jam. 


To. make Rep STRAWBERRY JAM, 


GATHER the {carlet ftrawberries very ripe 
bruife them very fine, and put to them a little 


_ juice of ftrawberries, beatand fift their weight in 


fugar, ftrew it among them, and put them in the 
preferving pan, fet them over a clear flow fire, 
fkim them, and boil them twenty minutes, then 


put them in pots and glaffes for ufe. 


Jo make GREEN GoosEBERRY JAM. 


TAKE the green welnut goofeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the feeds, then put them ina 


_ panof water, green them as you do the goofeber- | 
fies, in imitation of hops, and lay themnoa 


fieve to drain, then beat them in a marble mor- 


_ tar, withtheir weight in fugar, then take a quart 


of goofeberries, boil them to mafh ina quart 
of water, then fqueeze them, and to every pint 


of liquor puta pound of fine loaf fugar, boil 


- and fkimit, then put in your green gooteberries, 
ig 


a3 boil 
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boil them till they are very thick, clear, anda 
pretty green, then put them in glaffes for ufe. 


To makeBLAcK CURRANT Jam. 


GET your black currants when they are full 
ripe, pick them clear from the ftalks, and bruife 
them in a bowl with a wooden mallet, to every 
two pounds of currants put a pound and ahalf — 
of loaf {ugar beat’ fine, put them into a preferv- 
ing pan, Hon them full half an hour, fkim it 
and ftir it all the time, then‘put it in the pots, 
and keep it for ufe. 


To preferve Rep CuRRANTS in Bunches. 


STONE your currants, and tie fix or feven 
bunches tog: ther with athread toa piece of iplit 
deal, about the length of your finger,. weigh the 
currants, and put. their weightof double refined 
{ugar in your preferving pan, with alittle watery 
and boil it till the fugar flies, then put the cur- 
rants in, andjait give them a boil up, and cover 
them till next day, then take them out, and ~ 
either dry themor put them in glaffes withthe © 
fyrup boiled up with a little of the juice of red 
currants; put brandy paper over them, and tie 
them clofe down with another paper, and, fet 
them ina dry place, 


To bat WuiTeE Currants in Bunches. 


STONE your currants, and tie them in 
bunches as before, and put them in the preferving 
I pan 
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pan with their weight of double refined fugar, 


_ beat and fifted fine, let them ftand all night, 


to 


then take fome pippins, pare, core and. boil 
them, but do not ftir the apples, only prefs them 
down with the back of your fpoon, when the: 
water is {trong of the apple, add toit the juice 
of a lemon, ftrain it through a jelly bag till it 
runs quite clear, to every pint of your liquor 
put a pound of doublerefined fugar, boil it-up. 
to a ftrong jelly, put it to your currants, and 
boil them till they look clear, cover them in the 
preferving pan with paper till they are almoft 
cold, then put a bunch of currantsin your glafles, 
and fill it up with jelly ; when they are cold. 
wet papers in brandy, and lay over them, tie 
another on, and fet them in a dry, place. 


To preferve CURRANTS for ‘PARTS. 


GET your currants when théy are dry, and 
pick them ; toevery pound anda quarter of cur- 
rants, put a pound of fugar into a preferving-pan 
with as much juice; of currants as will diffolve 
it, when it boilsfkim it, and put in your cur- 
rants and boil them till they are clear; put 
them into a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. 


To preferve CUCUMBERS, 


TAKE {mall cucumbers and large ones that 
will cut into quarters, the greeneft and mott free 
from feeds you can get, put them in a ttrong 
falt and.water, ina ftrait mouth jar witha cib- 

PIC bage 
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bage leaf to keep them down, tie a paper over 
them, fet them in a warm place till they are 
yellow, wath them out, and fet them over the 
fire in frefh water, with a little falt in, anda 
freth cabbage leaf over them, cover the pan very 
clofe,. but take care they do not boil; if they are 
not a fine green, change your water (and it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them fond till they are 
cold, then cut thelarge ones in quarters, take 
out the feeds and foft part, then put them in 
- cold water, and let them ftand two days, .but 
change the water twice each day to take out the 
falt,, take a pound of fingle refined fugar, and ° 
half a pint of. water, fet it over the fire ; when 
you have ikimmed it clear, put in the rind of a 
Jemon, one ounce of ginger, with the outfide 
{craped off: when your fyrup is pretty thick, 
take it off, and when it is cold, wipe the cu- 
cumbers dry, and put them in, boil the fyrup 
once in two or three days for three weeks, and 
ftrengthen the fyrup, if required, for the great- 
eft danger of {poiling them is at firft.—The 
fyrup is to be quite cold when you put it'to 
your caval lant 


To sinew Grapes iz BRANDY. 


TAKE fome clofe bunches of grapes, but 
not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of fugar-candy, 
and fill the jar with common brandy, tie it clofe 
with .a bladder, and fet them in a dry place. 
Morello cherries are done the fame way. 

To 
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To.preferve KENTIsH or GoLpEN Pippins. 


' BOIL the rind of an orange very tender, then 
Jay it in water for two or three days, takea quart 
of golden pippins, pare, core, quarter, and boil 
them to a ftrong jelly, and run it througha jelly 
bag, then take twelve pippins, pare them and 
{crape out the cores; put two pounds of loaf 
fugar into a ftew-pan with near a pint of water, 
when it boils fkim it, and put in your pippins, 
with the orange rind in thin flices, let them boil 
faft till the fugar is very thick and will almoft 
candy, then putthemin a pintof the pippin jelly; 
boil them faft till the jelly is clear, then {queeze 
in the juice of alemon, give it one boil, and 
put them into pots or glafles with the orange 
peel. , 


To preferve GREEN Covuines that will keep 
ail the Year. ! 


“TAKE codlins about the fize of a walnut, 
with the ftalks and a leaf or two on, puta hand- 
ful of vine leaves into a brafs pan of {pring wa- 
ter, then a lay of codlings, then vine leaves, do 
fo till the pan is full, cover it clofe that no 
fteam can get out, fet it ona flow fire ; when 
they are foft take off the fkins with a pen knife, 
then put them in the fame water with the vine 
leaves ; 1t muft be quite cold or it will be apt 
to crack them, put a little roach allum, and fet 
them over a very flow fire till they are green 
(which will be in three or four hours) then ae 
Pastis or them 


218 THE EXPERIENCED . 


them out and lay them on a fieve to drain.— 
Make a good fyrup, and give them a gentle boil 
once a day for three days, then put them in 


fmall jars; put brandy paper over them, and 
keep them for ufe. 


To preferve GREEN APRICOTS. 


GATHER your apricots before the ftones 
are hard, put them into a panof hard water, 
with plenty of vine leaves, fet them overa flow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and falt to take off 
the lint, put them into the pan to the fame water 
and leaves, cover them clofe, fet them a great 
diftance from the fire till they are a fine light 
green, then take them carefully up, pick out all 
the bad coloured and broken-ones, boil the beft 
cently for two or three times in a thin fyrup, let 
them be quite cold every time; when they look 
plump and clear, make a fyrup of double refined 
fugar, but not too thick, give your apricots a 
gentle boil init, then put them into pots or 
glaffes, dip paper in brandy, lay it over them, 
and keep them for ufe, then take all the broken 
and bad coloured ones and boil them in the firft 
fyrup for tarts. 


To preferve GOOSEBERRIES green. 


TAKE green walnut goofeberries when they 
are full grown, and take out the feeds, put them 
in cold water, cover them clofe with vine leaves, 
aadict them over a flow fire; when they are hot 

take 


ENGLISH HOUSE-KEEPER. arg 
take them off, and let them ftand, and when 
they are cold fet them on again till they area 
pretty green, then put them on a fieve to drain, 
and have ready a fyrup made of a pound of double 
refined fugar, and half a pint of {pring water ; 
the fyrup is to be cold when the goofeberries are 
put in, and boil them till they are clear, then 
fet them by for aday or two, then give them 
two or three fcalds, and then put them into pots, 
or glaffes for ule. 


To preferve GREEN GoosSEBERRIES in Imitation 
of Tops. 


TAKE the largeft green walnut goofeberries 
you can get, cut them at the ftalk end in four 
quarters, leave them whole at the bloffom end, 
then take out all the feeds, and put five or fix 
one in another, takea needleful of ftrong thread, 
with alarge knot at the end, run the kneedle 
through the bunch of goofeberries, and tiea knot 
to faften them together (they refemble,hops) 
and put cold {pring water in your pan, a large 
handful of vine leavesin the bottom, and three 
or four lays of goofeberries, with plenty of vine 
leaves between every lay, and over the top of 
your pan, cover it fo that no fteim can get out, 
and fetthem ona flowfire; when they are fcald- 
ing hot take them off, and let them ftand till 
they are cold, then fet them on again till they 
are a good green, then take them off and let 
them ftand. till they are quite cold, then put — 
them in a fieve to drain, make a thin fyrup 5 to 
€very pint of water put in a pat ef common 


loaf 
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loaf fugar, boil it and fkim it well: when it is 
about half cold, putin your goofeberries, and let 
them ftand till the next day, then give them one 
boila day for three days, thenmake a {fyrup, to 
every pintof water, put in apoundof fine fugar, a 
flice of ginger, and a little lemon peel cut length- 
ways exceeding fine, boil and {kim it well, giver 
your goofeberries a boil in it; when they are 
cold put them into glafles or pots, lay papers 
dipped in brandy over them, tie them up, and 
keep them for ufe. | 


To preferve SPRIGS greei. 


GATHER the fprigs of muftard when it is’ 
going to feed, put them in a pan of {pring water, 
with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
fet itovera gentle fire, when it is hot take it 
off, and let .it ftand till it is quite cold, then 
cover it very clofe, and hang ita great height 
over a flow fire; when they are green, take out ° 
the fprigs and lay them ona fieveto drain, then 
make a good fyrup, boil your {prigs in it once 
a day for three days, put them in, and keep 
them for ufe.—They are very pretty to ftick in 
the middle of a preferved orange, or garnifh a fet, 
of falvers.— You may preferve young peas when, 
they are juft come into pod the fame way. 


To preferve GREEN GAGE Pius. 


_ TAKE the fineft plumsyou can get juft be- 
fore they are ripe, put them in.a pan witha lay 
of vine leaves at the bottom of your pan, then 
a lay of. plums, do fo till your pan is almoft 
full, then fill it with water, fet them ona flow 


hre 
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fire ; when they are hot, and their fkins begin to 
rife, take them off, and take the fkins carefully 
off, put them ona fieve as you do them, then 
lay them in the fame water, with a lay of leaves 
betwixt, as you didat the firft, cover them very 
clofe fo that no {team can get out, and hang 
‘them a great diftance from the fire till they are 
green, which will be five or fix hours at leaft, 
then take them carefully up, lay them on a hair 
fieve to drain, makea good fyrup, give them a. 
gentle boil in it twice a day, for two days, take 
them out and put them into a fine clear fyrup ; 
put paper dipped in brandy over them, and keep 
them for ufe. 


‘ To preferve Watnuts black. 


TAKE the {mall kind of walnuts, put them 
in faltand water, change the water every day for 
nine days, then put them into a fieve, let them 
ftand in the air until they begin to turn black, 
then put them into ajug, and pour boiling wa- 
ter over them, and let them ftand till the next 
day, then put them in afieveto drain, fticka 
clove into each end of your walnut, put them 
into a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 
fyrup, fcald them in it three or four times a 
day till your walnuts are black and bright, then 
makea thick fyrup with a few cloves and.a lit- 
tle ginger cut in flices, {kimit well, putin your 
walnuts, boil them five or fix minutes, and 
then put them in your jar; wet your paper with 
brandy, lay it over them,’ and tie them down 

with 
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- with bladders. The firft year they area little 
bitter, butthe fecond yearthey will be very good. 


To preferve WALNUTS green. 


TAKE large French walnuts when they are 
alittle larger than a good nutmeg, wrap eveny 
walnut in vine leaves, tie it round witha ftring, 
then put them into a large quantity of falt and 
water, let them lie in it for three days, then put 
_ them in frefh falt and water, and let them lie in 
that for three days longer, then take them out, 
and Jay a large quantity of vine leaves in the 
bottom of your pan, then a lay of walnuts, then 
vine leaves, do fo till your pan is full, but take 
great care the walnuts do not touch oneanother; 
All, your pan with hard water, with a little bit 
of roach allum, fet it over the fire till the water 
is very hot, but do not let it boil, take it off, let 
them ftand in the water tillit is quite cold, then 
fet them over the fire again; when they are 
green take the pan off the fire, and when the. 
water is quite cold take out the walnuts, lay 
them on a fieve a good diftance from each other, 
have ready a thin fyrap boiled and fkimmed ; 
when it is pretty cool putin your walnuts, let 
them ftand all night, the next day give them 
feveral fcalds, but do not let them boil, keep 
your preferving pan clofe covered, and when you 
fee that they look bright, and a pretty colour, 
- have ready madearich fyrup, of fine loaf fugar, 
with afew flices of ginger, and two or three 
blades of mace, fcald your walnuts init, put 
- them in fimtall jars, with paper dipped in brandy 
over 
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over them, tie them down with bladders, and 
keep them for ufe. | 


To preferve WAtnuTs white. 


TAKE the large French walnuts full grown, 


but notfhelled, pare themtill you fee the white 
‘appear, put ‘them in falt and water as you do 
them, have ready boiling a large faucepan full 


of foft water, boil them in it five minutes, take 


them up, and lay them betwixt two cloths till 


you have madea thin fyrup, boil them gently in 
it for four or five minutes, then put them in a 
jar, ftop them up clofe that no fteam can get 
out, if it does it will fpoil the colour, the 
next day boil them again, when they are cold, | 
makeafrefhthickfyrup, with two or three flices 
of ginger anda blade of mace, boil and {kim 
it well, then give your walnuts.a boil in it, and 
put them in glafs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. 


To make ORANGE MARMALADE. 


TAKE the cleareft Seville oranges you can’ 
get, cut. them-in two, then take out all the pulp 
and juice into.a bafon, pick all the feeds and 
{kins out of it, boil the rinds in hard water till 
they aretender. (change the water two or three 
times while they are boiling) then pound them 
in-a marble mortar, add to it the juice and pulp, 
and put them in the preferving pan, with double 
its weight of loaffugar, fet it over a flow ni 

Qi 
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boil it alittle more than half an hour, then put 
it into pots with brandy papers over them. 


To make TRANSPARENT MARMALADE. 


_ TAKE very pale Seville oranges, cut. them in 
quarters, take out the pulp, and put it intoa 
bafon, pick the fkins and feeds out, put the peels 
ina little falt and water, let them ftand all night, 
then boil them in a good quantity of {pring 
water till they are tender, then cut them in very 
thin flices, and put them to the pulp; toevery- 
pound of marmalade put a pound and a half of 
double refined fugar beaten fine, boil them toge- 
ther gently for twenty minutes; if it is not 
clear and tranfparent, boil it five or fix minutes 
longer, keep ftirring it gently all the time, and 
take’ care you do not break the flices; when it 
is cold, put it into jelly or {weetmeat glaffes, tie 
them down with brandy papers over them.— 
They are pretty for a defert of any kind. 


To make QuincE MARMALADE. — 


GET your quinces when they are full ripe, 
pare them. and cut them into quarters, then take 
out the core, and put them into a faucepan that 
is well tinned, cover them with the parings, fill 
the faucepan near full of {pring water, cover it 
clofe and let them ftew over a flow fire till they 
are foft, and of a pink colour, then pick out all 
your quinces from. the parings, beat them toa 
pulp in a marble mortar, take their weight of 
fine loaf fugar, put as much water to it as will 
diffolve it, boil and {kim it well, then putin 

-your 
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your quincesand boil them gently three,quarters 
of;an hour, keep'ftirring it all the time, or it 
will ftick to the pan, and burn ;' when it is. cold 
putit into fat fweetmeat pots, and tie it down 
with | brandy paper. gaa 


1b Ss To make APRicoT MARMALADE 


»> WHEN you preferve your apricots, pick ott 
all.the bad ones, and thofe that ate too tipe for 
keeping, boil them in the fyrup till they. will 
math, then beat:them in a marble mortar to 4 
pafte; take half their weight of loaf fugar, and 
put as much water toit as willdiffolve it, boil 
and fkim it well, boil them till they look clear; 
and the fyrup thick like a fine jelly, then put 
it into your {weetmeat glafles, \and keep them 
for ufes ON at 


To preferve GREEN PINE APPLES. 


. GET your pine apples before they are ripe, 
and lay them in ftrong falt and water five days, 
then put alarge handful of vine leaves in the 
 pottom ofa large faucepan, and putin your 
pine apples, fill your pan with vine leaves, 
then pour on the falt and water it was laid in, 
cover it up very clofe, and fet it over a flow firey 
Jet itftand till itis a fine light green, have ready 
athin fyrup, made of a quart of water and a 
pound of doublerefined fugar ; when itis almoft 
cold put itinto a deep jar and put in the pine 
apple with the top on, let it ftand a week, and 
take care that it is well covered with the fyrup, 
“We | Q. then 
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then boil your fyrup again, and pour it carefully 
into your jar, left you break the top of your 
pine apple, and Jet it ftand eight or ten weeks, 
and give the fyrup two or three boils to keep it 
from moulding, let your fyrup  ftand till at is 
near cold, before you pour it ons when your 
pine annie looks: quite full and green, take it 
out of the fyrup, and make a thick fyrup of 
three pounds) of double refined ugar, with as 
much water asswill diffolveit, boil and fkimiit 
well, putafew flices of whitegingerin it ; when 
it is spearscold pour it upon ‘your pine ‘apple, 

tie it,down ‘with a bladder, and thé pine apple; 
will keep many years, and: not fhrink, butif 
you put it into thick fyrup at the firft, it will 
fhrink, for the ftrength of the fyrup draws out 
the juice and {poils: it—+N.. B.. It is aigreat 
fault to put any kind of fruit that is preferyed 
whole into thick fyrup at firft. 


To preferve Rev GoosEBERRIES. 


TOevery quart ofrough ted goofeberries cy put 
a pound of loaf fugar, put your fugar intoa 
preferving pan with as much water as will dif- 
folve it; boil and fkim it well, then put in your 
goofeberries, let therh boil a little, and fet them 
by till the next day, then boilthem till they 
look clear, and the fyrup thick, then put them 
into pots or glafies, cover them with brandy 
papers, and Keep them for-ufe, 
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To preferve STRAWBERRIES. whole: 


GET the fineft fcarlet ftrawberries with their 
{talks on, before they are too ripe, then lay them 
feparately on a china dith, beat and fift twice 
their weight of double refined fugar, and ftrew 
it over them, then take a few ripe fcarlet ftraw- 
berries, crufh them, and put them into a jar, 
with their weight of double refined fugar beat 
fmall, cover them clofe, and Jet them ftand in 
a kettle of boiling water till they are foft, and 
the fyrup is come out of them, then ftrain them 
through a muflin rag into a toffing pan, boil and 
fkim it well, when it is cold put in your whole 
ftrawberries, and fet them over the fire till they 
are milk warm, then take them off, and let them 
ftand till they are quite cold, then fet them on 
again, and make them a little hotter, do fo fe« 
veral times till they look clear, but do not let 
them boil, it will fetch the ftalks off when the 
ftrawberries are cold, put them into jelly glafles 
with the ftalks downwards, and filkup your 
glaffles with the fyrup; tie them down with 
brandy papers over them.—Thiey are very pretty 
amonegft jellies and creams, and proper for fet- 
ting out a defert of any kind. | 


To preferve WuiTe RaspBerrits whole. 


GET your rafpberries when they are turning 
white, with the ftalks on about an inch long, 
lay them fingle on a difh, beat and fift their 
weight of double refined fugar, flrewit over 


Q.2 them, 


-_ 
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them, to every quart of rafpberries take a quart. 
of white currant juice, put toitits weight of — 
double refined fugar, boil.and fkim it well, then 
putin your rafpberries and give them a fcald, 
take them off and let them ftand for two hours, 
then fet them on again and make them a little 
hotter, do fo for two or three times, till they 
look clear, but do not let them boil, it will make 
the ftalks come off ; when they are pretty cool, 
put them into jelly glaffes with the ftalks down, 
and keep them for ufe.—N. B. You may pre~ 
ferve red rafpberries the fame way, only take 
red currant juice inftead of white. . 


To preferve Morrto Cues. Os 


GET your charvies when they are full ripe, 
take out the ftalks and prick them with a pin; 
to every two pounds of cherries put'a pound and 
a half of loaf fugar, beat part of your fugar and 
firew it overthem ; let them ftand all night, dif- 
folve the reftof your fugar in half a pint of the 
juice of currants, fet ite over a flow fire, and put 
in the cherries with the fugar, and‘give them a 
gentle {cald, let them ftandall night again, and 
give themanother fcald, then take them care- 
fully out, and bosl your fyrup till itis thick, 
then pour it upon your cherries, if you find it 
be too thin boil it again. » : 


To preferve BARBERRIES i Bunches. 
TAKE the female barberries, pick out all the 


largett bunches, then pick the reft from the 
talks, put them in as much water as will make 


3 : a fyrup 7 
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a fyrup of your bunches, boil them till they are 
foft, then ftrain them through a fieve; to every 
pint of the juice put a pound and a half of loaf 
_fugar, boil and fkim it well, and to every pint 
of fyrup put halfa pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots. and 
glaffes; tie brandy papers over, and keep them 
for ufe, | 


Topreferve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
flalks, then take their weight in loaf fugar, put 
them ina jar and fet them in a kettle of boiling 
water till the fugar is melted, and the barberries 
quite foft, the next day put them in a pre- 
ferving pan, and boil them fifteen minutes, then 
put them in jars, and keep them in a dry cool, 
place. 


Io preferve DAMSONS. 


TAKE the fmall long damfons, pick off the 
italks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf fugar pounded, fet them in a moderate 
oven till they are foft, then take them off, and - 
give the fyrup a boil, and pour it upon them, 
do fo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton fuet; tie a bladder over them and keep 
| them for ufe in a very cool place. 


Sa a ahr 
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To preferve Macnum Bonum PuuMs. 


TAKE the large yellow plums, put them in 
a pan full of fpring water, fet them over a flow 
fire, keep putting them down witha {poon till 
you find the {kin will come off, then take them 
upand peel the fkin off with a penknife, put 


them ina fine thin fyrup and give them a gentle» 


boil, then take them off, and turn them pretty 
often in the fyrup, or the outfide will turn 
brown ; when they arequite cold, fet them over 
the fire again, let them boil five or fix minutes, 
then take them offand turn them very often in 
the fyrup till they are near cold, then take them 
out and lay them feparately on a flat china difh, 
{train the fyrup through a muflin rag, add to it 
the weight of the plums of fine loaf fugar, boil 
and {kim it very well, then put in your plums, 
boil them till they look clear, then put them 
carefully into jars or glafles, cover them well 
with the fyrup, or they will loofe their colour, 
put brandy papers anda bladder over them, 


To preferve WINE Sours, 


TAKE the fineft wine fours you can get, 
pick off the ftalks, rundown the feam with a 
pin only fkin deep, then take half their weight 
of loaf fugar pounded, and lay it betwixt your 
plums in layers till your jaris full, fet them in 
a kettle of boiling water tillthey are foft, then 
drain the fyrup from them, and give it a boil 
and pour it on them, do fo for feveral times, till 


you: 


u 
tai 
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you fee the {kin look hard and the plums: clear, 
Jet them ftand a week, then take them out one 
by one and put them into glaffes, jars, or pots, 
give your fyrup a boil, if you have not. fyrup 
enough, boil a: little clarified fugar with your 
fyrup and fill up your glaffes, jars, or pots, with 
it, and put brandy papers over, and tie a bladder 
over them to keep out the air, or they. will loofe 
their colour and grow a purple.——They are 
pretty with either fteeple cream, any kind of 
flummeries, or underafilverweb, 


To preferve APRICOTS, 


PARE your apricots, and thruft out the 
ftones witha dkewer, to every pound of apricots 
put a pound of loaf fugar, ftrew part of it over 
them, and let them ftand till the next day, then 
give them a gentle boil three or four different 
times, ket them go cold betwixt every time; 
take them out of the fyrup one by one, the laft 
time as you boil them, fkim your fyrup well, 
boil it till it looks thick and clear, then pour it 
oyer your apricots, and put brandy papers over. 
them, he ey a 


To preferve PEACHES, — 


GET the flargeft peahes before they are toa 
ripe, rub off.theJint with a»cloth, then run 
them down the feam with a pin, {kin deep, 
cover them with French brandy, tie a bladder 
aver them, and'let'them ftand a week, then take’ 
them out, and make a ftrong fyrup for them, 
boil and {kim it well, put in your peaches, and 


| ) 4 ‘boil 
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boil them till they look clear,: then take them 
out, and put them into pots or glafles ;:mix the 
{yrup with the brandy, when it ‘is cblid pourit 
on) your peaches ; tie them clofe down with a 
bladder that the air cannot get in, or the peaches 
will turn black, 


To preferve Quince’ whole, 


PARE your quinces very thin anid renal | 
that they may look like a {crew, then put them: 
into a well tinned faucepan, with anew pewter 
{poon inthe middle of them, and fill your fauce- 
pan with hard water, and lay the parings over 
your quinces, to keep them down ; cover your 
faucepan fo clofe that the fteam cannot get out ; 
fet them over a flow fire till they are foft, anda 
fine pink colour, let them ftand till they are 
cold, and make a good fyrup of double refined. 
fagar, boil and {kim it well, then put in your 
quinces, let. them boil ten minutes, take them 
off, and let them ftand two or three hours, then 
boil them till the fyrup. looks thick, and the 
quinces clear, then put hos into deep jars, with. 
ih papers and Jeather over them ; keep them 

a dry place for ufe.——N. B. You may pre- 

ei qpupser in quarters the fame way, 


To giseferve ORANGES (carved, 9 2°! 


TAKE the faireft Seville oranges you can 
get, cut the rinds with a penknife in what form 
“You pleafe, draw out the part of your peel as. 
Yon cut them, and put them into falt and hard. 

water 
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water, let them»ftand for three days totake out ~ 
_ the» bitter, then boil them an»hour in a large. 
faucepan of frefh water; with falt. in it,, but 
do not cover them, it will fpoil the colour, then, 
take them out of the falt and water, and boil, 
them ten minutes ina thin fyrup fer four or 
five days together, then put them into a deep 
jar, let them ftand two months, and then make 
a thick fyrup, and juft give them a boil in it, 
let: them ftand till the next day, then put them 
in your jar with brandy papers over; tie them, 
down with a bladder, and keep them for ufe. . 

N. B. You may preferve wholeoranges with-, 
out carving the fame way, only do not let them, 
boil. folong, and keep them in a very thin fyrup 
at firft, or it will makethem fhrink and wither, 
—Always obferve to put faltin the water for, 
either oranges preferved, or any kind of orange 
chips. . ° it - 


oe a | To preferve ORANGES 7” Jeuuy. 7 


. TAKE Seville oranges, and cut a hole out at 
the fialk as large as a fixpence, and fcoop out the. 
pulp quite clear, tie them feparately in muflin, 
and Jay them in {pring water for two days, 
change the water twice a day, then boil them in, 
the muflin till tender upon a flow fire, as the 
water wafteth put hot water into the pan, and 
keep them covered, weigh the oranges before 
you {coop them, and to every pound put two 
pounds of double refined fugar, and one pint of 
water, boil the {ugar and water with the juice of 
the oranges to a fyrup, {kim it very weli, let it 

yi : ftand 
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ftand till cold, then put in the oranges and boil 
them half an hour, if they are not quite clear, 
boil them oncea day for two or three days, pare 
and core fome green pippins, and boil them till 
the water is {trong ofthe apple, but do not ftir . 
the apples, only put them downin the water, 
with the back ofa{poon, {train the water through 
a jelly bag till quite clear, then to every pint of 
water, put one pound of double refined fugar, 
and the juice of a lemon {trained fine, boil it up 
toa ftrong jelly, drain the oranges out of the 
fyrup, put them into glafs jars, or pots.of the 
fize of an orange, with the holes upward, and 
pour the jelly over them, cover them with 
brandy papers, and tie them clofe down with 
bladders. N. B. You may do lemons the fame 


way. 
To preferve LEMONS. 


CARVE or pare your lemons very thin, and | 
make a round hole on the top the fize of a fhil- ' 
ling, take out all the pulp and fkins, rub them 
with falt, and put them in {pring water as you 
do them, to prevent them from turning black, 
let them lie in five or fix days, then boil them 
in frefh falt and water fifteen minutes, have © 
ready made a'thin fyrup of a quart of water, 
and a pound of loaf fugar, boil them in it five 
minutes, once a day for four or five days, then 
put them in a large jar, let. them ftand for fix 
or eight weeks, and it will make them look 
clear-and plump, then take them out of that 
iyrup, or they will mould; make a fyrup of 
fine fugar, put as much water to it as will dif- 
BTL « : folve 


' 
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folve it, boil and fkim it, then put in your 
lemons, and boil them’gently till'they are clear, 
then put them intoa jar with brandy papers over; 

_ tie them clofe down, and keep them ina dry 
place for ufe. | 


To preferve ORANGES with Marmarane, 


--PARE your oranges as thin as you can, then 
cutahole in the ftalk end, the fize of a fix- 
pence, take out all the pulp, then put your 
oranges in fait and water, boil them alittle more 
than an hour, butdo not coverthem, it wil] turn 
them a bad colour, have ready made a fyrup of | 
a pound of fine loaf fugar, with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick all the fkins and pippins 
out of your pulp, and cut one of your oranges 
-into it, as thin as poffible, and take its weight 
of double refined fugar, boilit inaclean tofling- 
pan over a flow clear fire, till it looks quite clear 
and tranfparent, when it is cold take your 
oranges out and fill them with your marmalade, 
- and puton your top, and put them in your fyrup 
again, let them ftand for two months, then 
make a fyrup of double refined fugar, with as 
much water as will diflolve it, boil and fkim it 
well, then give your oranges a boil in it; put 
brandy papers over, and tic them down witha 


bladder ; they will keep for feveral years. 


Toe 


‘ 
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To make BULLACE CHEESE. 


_ TAKE your bullace when they are full ripe, 
put them intoa pot, and to every quart of bul- 
Jace puta quarter of a poundof loaf fugar beat 
{mall, bake them in a moderate oven till they 
are foft, then rub them through a hair fieve; to 
every pound of pulp add half a pound of loaf 
fugar beat fine, then boi] it an hour anda half 
over a flow fire, and keep ftirring it all the time, 
then pour it into potting pots, and tie brandy 
papers over them, and keep them in a dry | 
place; when it has ftooda few months it will 
cut out very bright and fine.—N. B, You may 
gmake floe cheefe the fame way. 


To make ELDER Ros, 


GATHER your elder berries when they are 
full ripe, pick them clean from the ftalks, put 
them in large ftew pots, and tie a paper over 
them, put them in'a moderate oven, let them 
ftand two hours, then take them out, and put 
them ina thin coarfe cloth and fqueeze out all 
the juice you can get, then puteight quarts into 
a well-tinned copper, fet it over a flow fire, let 
it boil till ic be reduced to one. quart, when it 
grows near done, keep ftirring it topreventits 
burning tothe bottom, thenputitinto potting 
pots, let it ftand two or three days in the fun, 
then dip a paper in {weet oil the fize of your 
pot, and lay iton, tieit down with a bladder, 
and keep it in a very dry place for ufe. 
| To 


/ 
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To hs BLACK Cunnanr Ros. 


GET your currants when they: are ripe, pick, 
bake, and fqueeze them the.fame as.you did the 
elder berries, then put fix quarts ‘of the juice 
into,a large tofling pan, boil it overa flow fire, 
till it is pretty thick, keep fticring i it till it is 
reduced to one, quart, pour it into flat pots, dry 
it, and tie it down:the fame WAR as ‘i did your 
elder rob. 


To ew i fol ates whole. 


PARE and core your pippins and throw a 
into fair water as you pare them, then take’ the 
weight of the fruit of double refined fugar, and 
diffolve it in ‘a quart of water, then Beil it up, 
and fcum it clean, then put in the fruit, let 
them ftew gently till they are tender, and look 
clear, then take them out and. fqueeze inthe 
juice of a large lemon and det.it boil up, foum 
ytand runit through a jelly bag upon the fruit ; 
you may ftick the pippins with candied oranges 
and lemons cut in thin flices, if you pleafe. 


‘ 


Op £4 Ui windl Seed 


| Direétions for Dryine and CanpyYinG. “ 
8 ine: you candy any fort of fruit, pre- 


ferve them firft, and dry them in a ftove, 
orbefore the fire, till the fyrup is run out of 


. them 
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them, then boil your fugar, candy height, dip 
inthe fruit, and lay them in difhes in your ftove 
till dry, then put them in boxes, and keep them 
in a dry place. ry 


To make APRICOT Paste. 


PARE and ftone your apricots,’ boil chien 4 in 
‘water till they will math quite fmall, puta pound 
of double refined fugar in your preferving’ pan, 
with as much water as will diffolve it, and boil 
it to {ugar again, take it off the {tove, and put 
in a pound of apricots, let it ftand till the fugar | 
is melted, then make it fcalding hot, but do not 
let it_boil,, pour it into China difhes, or-cups, 
fet themin a ftove, when they are ftiff enough 
to turn out, put them on glafs plates, turn them 
as you fee occafion till they are dry. 3 


Hp e make RASPBERRY PASTE, 


MASH a quart of rafpberries, ftrain one half, - 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 
currant juice, let them boil all together till your 
berries are enough, put a pound and a half of 
double refined fugar into a clean pan, with as 
much water as will diffolve it;~and~ boil it to a 
fugar again, then put in your berries and juice, 
give them a fcald, and pour it into glaffes or 
plates, then put them into a ftove to dry, and 


turn them as you {ee occafion. 


iC 
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To ie GoosEBERRY PAsTe. 


TAKE, a pound, of gooleberries when they 
are full grown and)turnea, but not ripe, cut them 
in halves, pick out all the feeds, have ready a 
pint of currant juice, boil your -goofeberries in it 
till, they are tender, puta pound and a half of, 
double refined fugar into your pan,‘ withias much, 
water as will diffolve it, and boilitto fugar again, 
then put it all together and make it fcalding hot, 
butit muft not boil, pour it into plates or glaffes 
the thicknefs lta Me then wi it in a ftove. 


To dadke CuRRANT PasTE either Reed be wwbite 


; STRIP. your cusrantsy: put a, little juice to 
them to keep them from.burning,. boil,them 
well and rub. them. through a hair, fieve, then, | 
boil it aquarter, ofan hour: to a, pint of juice 
put a pound and a,half of double-refined . fugar, 
fifted, fhake-in. your fugar, when it is) melted; 
pour it on plates, dry it as the other paftes, and 
turn it into what form you pleafe. 


To vr CuRRANT CLEAR CAKE. 


STRIP andwafh your currants, to four quarts 
of currants put one quart of water, boil them 
very well, then run it through a jelly bag,.toa 
pint of jelly put a pound anda half of double 
refined fugar, pounded and fifted through a hait 
fieve, fet your jelly on the fire, .when. it has 
juft boiled up, fhake in the (ugar, ftir it well, 
then fetit on the fre again, make it fealding 


hot 


: 


‘ x 
; 
+ 
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hot to melt the fugar, but do not Jet it boil,y 
then pour it on clear cake glaffles or plates; when 
it is jellied, before it is candied, cut it in rounds 
dr half rounds, this will not ‘knot; and dry 
then the fame way as you did the’ apricot paftes 
White currant clear cakes are made the fame 
way, but obferve, that as foon as” 'the jelly is 
made, you muft ‘put the fugar to it, or it will 
change the colour. | OOD 


aon To make Vioter CAKES. 


TAKE the fineft violets you can get, pick off 
the leaves, beat the violets finein a mortar, with 
the juice of a lemon, beat and fift twice their 
weight of double refined fugar, put your fugar 
and violets into a filver fauce=pan, or tankard, 
fet it over a. flow fire, keepftirring it gently till 
all your fugar'is diffolved, if you Jet it boil it will 
difcolour ‘your violets, drop them in china 
plates ; when ‘you take them off, put them ina 
box with paper betwixt every layer. 


To dry CuERRIES. 


TAKE, Morello.cherries, flone them, and to 
every poundof cherries put a pound anda quar- 
ter of fine fugar, beat and fift it over your cher- 
riés, let them ftand all night, take them out of 
your fugar, and to every pound of fugar put two 
fpoonfuls of water, boil and feum it well, then 
putin your cherries, let your fugar boil over 
them, the next morning {train them, and to 
every pound of the fyrup put halfa pound more. 
fugar, let it boila little thicker, then putin 
hee your 
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your cherries, and Jet them boil gently, the next 
day {train them, and dry them in a ftove, and 
turn them every day. 


A fecond way to dry Cuerries. 

_ STONE a pound and a half of cherries, put 
. them in a preferving pan, with a little water, 
when they are {calding hot, put them ina fieve, 
or on acloth to dry, then put them in your pan 
again, beatand fift half a pound of double refined 
fugar, ftrew it betwixt every lay of cherriesswhen 
it is melted fet them on the fire, and make them 
f{calding hot, let them ftand till they are cold, 
do fo twice more, then drain them from the fy- 
rup, and lay them feparately todry ; dip them 
in cold water, and dry them with acloth, fet 
them in the hot fun to dry as before, and keep 

them in a dry place till you want to ufe them. 

Zo dry Grern Gace PLumss. 

MAKE athin fyrup of half a pound of fingle 
 fefined fugar, fkim it well, flit a pound of plumbs 
down the feam, and put them in the fyrup,keep 
them fcalding hot till they are tender, they muft 
be well covered with fyrup, or they will lofe 
their colour, let them ftand all night, then make 
a rich fyrup; to a pound of double refined fu- 


gar put two fpoonfuls of water, ikim it well 


and boil it almoft to a candy, when it is cold, 
drain your plumbs out of the firft fyrup, and put 
them in the thick fyrup, -be fure let the fyrup 
cover them, fet them on the fire to fcald till they 
look clear, then put them inachina bowl, when ~ 
they have ftood a week take them out, ae lay 
| . | them 
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them on china dithes, dry them in aftove, and- 
turn them once a day till they are dry.—If you 
would have them green, fcald them with vine 
leaves, the fame way as the green gages are done. 


To make Apricot Cakes, 

“UPTAKE a pound of nice ripe apricots, {cald 
them, and as foon as you find the {kin will come. 
off, peel them and take out the ftones, beat them 
in a marble mortar toa pulp, boil half a pound 
of double refined fugar, with a {poonful of wa-. 
ter, fkim it exceé ding well, then put in_ the; 
pulp of your apricots, let them fimmer a quar-. 
ter of an hour over a flow fire, ftir it foftly all 
the time, then pour it into fhallow flat glafles, 
turn them out upon glafs plates, put them ina 
ftove, and turn them oncea day till they are Ais 


To burn AuMonps. - | 
TAKE two pounds-of loaf fugar, two pounds 
of almonds, put them in 2 ftew-pan with a pint 
of water, fet them over a clear coal fire, Jet 
them boil till you hear the almonds crack, take 
them off and ftir them about till they are quite 
dry, then put them ina wine fieve and fift all 
the fugar from them, put the fugar into the pan 
egain with a little water, give it a boil, put four 
{poonfuls of {craped cochineal to the fugar to 
colour it, put the almonds into the pan, keep 
ftirring them over the fire till they are quite dry, 
put them intoa glals and they will keep twelve 
months, 


To dry DAMSONs. 


“GET your. damfons when they a are full slpai 
fpread themon.a.coarfe cloth, fet themina ory 
cco 


By Bec * * 
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cool oven, let them ftand a day or two: if they 
are not as dry as a frefh prune, put them in an- 
other cool oven fora day or two longer, till they 
‘are pretty dry, then'take them out, and lay them 
ina dry place, they will eat like frefh plums in 
‘the winter. Shige ed tes - | 
Palette Tocandy GINGER. |. 

BEAT two ‘pounds of fine loaf fugar, put 
‘one pound in a toffing pan, with as much water 
‘as will diffolve it, with one ounce of race ginger 
_ grated fine, ftir them well together over a very 
flow fire till the fugar begins to boil, then fiir 
in the other pound, and keep ftirring it till it 
‘grows thick, then take it offthe fire, anddro 
it in cakes upon earthen difhes, fet them in a 
‘warm place to dry, and they will look white, , 
and be very hard and brittle. p thy 


To make ORANGE CHIPs. 


_ TAKE the beft Seville oranges, pare them 
aflant, aquarter of an inch broad, if you can 
keep the paring whole it looks much prettier, 
‘when you have pared thei all, put them in fale 
and {pring water for a day or two, then boil 
them in a large quantity of fpring water, tillthey 
are tender, then drain them on a fieve, have ready 
a thin fyrup, made of a quart of water, anda 
“pound of fine fugar, boil them (a few ata time 
‘to keep them from breaking) tilf they look clear, 
then put them into a fyrup made of fine loaf fu- 
gar, with as much water as will diffolve it, and - 
_ boil them toa candy height, when you take them 

‘up,lay them on fieves, and grate double refined {u- 

“gar all over them,and put themin a ftove, or bythe 
fire to dry, and keep them inadry place for ufe. 


Ra To 
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To dry Currants in bunches. 

WHEN the currants are ftoned and tied up 
in bunches, toevery pound of currants. take a 
pound and a half of fugar, and toevery pound 
of fugar put half a pint of water, boil the fyrup 
very well, lay your currants in it, fet them on 
‘the fire, and let them juft boil, take them off, 
‘eover it clofe witha paper, let them ftand till 
‘the next day, then make them {calding hot, let 
them ftand for two or three days, with a paper 
~clofe tothem, then lay them on earthen plates, 
‘and fift them well over with fugar, put thet in 
a ftove to dry, the next day lay them on fieves, 
but do notturnthem till the upper fide is dry, 
then turn them, and fift the other fide well with 
fugar; when they are quite dry, lay them be- 
twixt papers. . ite 

Yo dry APRicoTs. : 

TAKE a pound of apricots, pare and. ftone 
them, put them in your tofling pan, pound and 
fift half a pound of double refined fugar, ftrew 
a little amongft them, and lay the reft over them; 
let them ftand twenty four hours, turnthem three 
or fourtimes in the fyrup, then boil them pretty 
quick till they look clear, whenthey are cold take 
them out, and lay them on glaffes, put them into 
a ftove, and turn them every half hour, the next 
day every hour, and after as you fee occafion. 

To make Lemon Drops. 

DIP alump of treble refined loaf fugar m 
water, boil it ftiffith, take it off, rub it with the 
back of a filver fpoon to the fide of your pan, ~ 
thén-grate in fome lemon-peel, boil it up, and 


i & ‘ 


drop - 
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drop it on paper; if you want it red putin a 
litfle cochineal, . 


To make Lemon Drops a fecond Way. 


TAKE the juice of three freth lemons ftrained 
fine, and mix it with a pound of treble refined 
fugar beatenand fifted throughalawn fieve, beat 
them together foran hour, it will make them 
white and bright, then drop them upon writing 
paper, and dry them before thefire or in the fun. 
They are a pretty ornament for a defert. 


To make PeppERMINT Drops £0 carry in the 
Pocket. “GF 


TAKE one pound of treble refined fugar, 
beat it fine and fift it through a lawn fieve, then 
mix it with the whites of two eggs, beat it toa 
thick froth, then add fixty drops of the oil of 
peppermint and beat themall welltogether, then | 
with a tea {poon drop it upon’ fine cap paper, 
the fize of half a nutmeg, and put them upon 
the hearth to dry, the next day takethem off 
_ and they are fit for ufe. | 


To make RASPBERRY or CURRANT Drops. 


TAKE the juice of rafpberries or red curs 
rants, addas muchtreblerefined fugar beaten and 
finely fifted as will makeit intoa thin pafte, drop 
them upon fine cap paper witha tea-{poon, dry 
them before the fire, the next day take them off, 
and keep them ina glafs jar, it will preserve the _ 
flavour. They are a great ornament to a détert. 

R 3 Zio 
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To dry PEACHES. 
PARE and ftone the largeft Nevin gvae 


peaches, have ready a faucepan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them ona fieve to drain, then weigh 
them, and put them in the pan they were boiled 
In, and cover them with their weight of fugar, 
let them lie two or three hours, then boil them 
till they are clear,, and the fyrup pretty thick, 

let them ftand all night covered clofe, {cald 
them very well, then take them off to cool, 

then fet them on again till the peaches are tho- 
roughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 


t 


To candy ANGELICA. 


TAKE it when young, cutit in lengths, cover 
it clofe, and boil it till it is tender, peel it, and 
put it in again, let it fimmer and boil till it is 
green, then take itup and dry it with a cloth; 
to every pound of ftalks put a pound of fugar; 
put your ftalks into an earthen pan, beat the 
fugar and ftrew over them, let it ftand two days, 
then boil it till itis clear ana green, put itina 
cullender to drain; beata pound of fugar to 
powder again, ftrew it on your angelica, lay it 
on plates to dry, and. fet them in the oven after 
the pies are drawn.—Three pounds and a half of 
{ugar is enough to four pounds of ftalks. 


To candy LEMON or ORANGE PEEL. 


CUT your Jemons or oranges long-ways, and 
take out all the pulp, and put therinds into a 


pretty | 


*- 
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pretty ftrong falt and hard water fix days, then 
boilthem ina large quantity of {pring water rill 
they aretender; then take themout and: lay them 
on a hair fieve to drain, then make a thin fyrup 
of fine loaf fugar, a pound to a quart of water s 
put in your peels and boil them half an hour, 
or till thy look clear, have ready a thick fyrup 
made of fine loaf fugar, with as much water as 
will diffolve it, put in your peels, and boil them 
over,:a flow fire till you fee the fyrup candy 
about the pan “and peels, then take them out, 
and grate fine fugar all over thein, lay them on 
a hair fieve to drain, and fet them ina ftove, or 
before the fire to dry, and keep them in adry 
place for ufe.—-N. B. Do not cover your fauce~ 
pan when you boil either lemons or oranges. 


To boil SUGAR candy height. 


- PUT a pound of fugar into a clean tofling 
pan, with halfa pint ae water, fet it overa very 
clear flow fire, take off the {cum as it rifes, boil 
it till it looks Gne and clear, then take out a lit- 
tle with a filver fpoon ; when it is cold, if it will 
draw a thread from your {poon, it is boiled high 

enough for any kind of {weetmeat, then boil 
your “fyrup, and when it begins to candy round 
the edge of your pan, itis candy height, 

N. B. It isa great fault to put any kind of 

- {weetmeats into too thick a fyrup, efpecially at — 
the firft, for it withers your fruit, and takes off 
/ both the beauty and flavour. 


Rai eet A Pl 
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Obfervations upon CREAMS, CusTARDS, and 
CHEESE-CAKES. 


W FIEN you make any kind of creams and 


cuftards, take great care your toffing pan 
be Well tinned, puta f{poonful of water init to 
prevent the cream from fticking to the bottom 
of your pan, then beat the yolks of eggs, and 
{train out the threads, and follow the direétions 
of your receipt,—As to cheefe-cakes, they fhould 
not be made long before you bake them, parti- 
cularly almond or lemon cheefe-cakes, for ftand- 
ing makes them oil and grow fad, a moderate 
oven bakes them beft, if it is too hotit burns 
them and takes off the beauty, and a very flow 
oven makes them fad and look black ; make your 
cheefe-cakes up juft when the oven is of a pro- 


per heat, and they will rife well and be of a 
proper colour, 


To make PisTACKO CREAM. 

. TAKE halfa pound of piftacho nuts, take 
out the kernels, beat them in a mortar witha 
{poonful of brandy, put them intoa toffing pan, 
with a pint of good cream, and the yolks of two 
eggs beat fine, ftir it gently over a very flow fire 
till it grows thick, then put it into a china foup 
plate, when it grows cold: ftick it all over with 
{mali pieces, and ferve it up. . 


To make CHOCOLATE CREAM. 


SCRAPE fine a quarter ofa pound of the beft 
chocolate, put toitas much water as will dit- 


folve 
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folve it, put it in a marble mortar, beat it half 
an hour, putin as much fine fugaras will f{weeten 
‘it and a pint and a half of cream, millit, and 
as the froth rifes lay it ona fieve, put the re- 
mainder part of your cream in poffet glaffes, and 
Jay the frothed cream upon them.—It makes a 
pretty mixture upon a fet of falvers. 


Lf 


To make SPANISH CREAM. 
DISSOLVE in a quarter of a pint of rofe 


water three quarters of an ounce of ifinglafs cut 
fmall, run it through a hair fieve, add to it the 
yolks of three eggs, beat and mixed with halfa 
pint of cream, two forrel leaves, and fugar to 
your tafte, dip the difh in cold water before you 
putin the cream, then cut it out with a jigging 


iron, and lay itin rings round different coloured 
{weetmeats. 


To make Ice CREAM. 


PARE, ftone, and {cald twelve ripe apricots, 
beat them fineina marble mortar, put to them 
fix ounces of double refined fugar, a pint of 
{calding cream, work it through a hair fieve, put 
it into atin that has aclofe cover, fet it in a tub 
of ice broken {mall, and a large quantity of {alt 
put amongft it, when you fee the cream grow 
thick round the edges of your tin, ftir it, and 
fet it in again till it grows quite thick, when 
your cream is all froze up, take it out of your 
tin, and putit into the mouldyou intend it to be 
turned out of, then put on the lid, and have 
ready another tub with ice and falt in as before, 
put your mould in the middle, and lay your tce 


under 
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under and oyer it, let it ftand four or five hours, 
dip your tin in warm water when you turnit 
out ; if it be fummer, you-muft not turn it out 
til the moment you want it; you may ufe any 
fort of fruit if you have not apricots, only ob- 
' ferve to work it fine. | 
To make CLOTTED CREAM. | 

PUT one tea-fpoon of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver fpoon, lay it upon. 
a fieve to drain a little, put it into a china foup 
plate, pour over it fome good cream, with the 
juice of rafpberries, damfons, or any kind of 
fruit to make it a fine pink colour, {weeten it 
to your tafte, and lay round it a few ftrawberry 
Jeaves.—It is proper for a middle at fupper, or 
a corner at dinner. . 


To make HarnTsHorRN CREAM. 


TAKE four ounces of hartfhorn fhavings, 
boil them in three pints of water till itis reduced 
to half a pint, run it through a jelly bag, put 
to ita pint of cream, let it juft boil up, then 
put it intojelly glaffes, let it {tand till it is cold, 
by dipping your glafles into fcalding water it 
will dip out whole, then ftick them all over 
with flices ofalmonds cut length-ways : it éats 


} 


well with white wine and fugar, like flurmmery. 
bf Tomake RIBBAND CREAM. 
TAKE eight quarts of new milk, fet it on 
a fire, when it is ready to boil put in a quart 
of good cream, earn it. and pour it into a large 


bowl, lerit ftand all night, then take off the 
| Creamy 


“ 
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cream, -and lay. ‘iton a fieve to drain, cutit to 
the fize of your glafles, and lay red, green, or co- 
loured {weetmeats between every layer of cream. 


« 


To make aes CREAM. 


- TAKE a pint.of {pring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of fix eggs very well, 
mix.the whites with the water and lemon, put 
fugar to your tafte, then fet it over the fire: and 
keep ftirring it till it thickens, but do not let it 
boil, ftrain it througha cloth, beat the yolks of 
fix eggs, put it over the fire till it be quite 
thick, then put it into abowl to cool, and nev 
it in-your glaffes, 


To make Saee hee CREAM with Wine Sour. | 


TAKE one pint of ftrong clear calf’s-foot 
jelly, the yolks of four hard eggs, pounded in 
amortar exceeding fine, with the juice of a 
Seville orange, and as much double refined fugar 
as will make it fweet, when your jelly is warm 
put it in, and keep ftirring it till itis cold and 
grows as thick as cream, then put it into jelly _ 
glaffes, the next day turn it outinto a difh with 
prelerved wine fours, ftick a {prig of myrtle 1 in 
the top of every cream, and ferve itup with 
- flowers round it. , 


To make RASPBERRY CREAM. 


TAKE a quart of rafpberries, or ra(pberry 
jam, rub itthrough a hair fieve to take out the 
feeds, mix it well with your cream, put in as 
. much 
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much loaf fugar as will make it pleafant, then 
put it intoa milk pot to raife'a froth with acho- 
colate mill; as your froth rifes take it off with 
a fpoon, lay it upona hair fieve, when you have 
got what froth you have occafion for, put the 
remainderof your cream into adeep china dith 
or punch bowl, put your frothed cream upon it 
as high as it will lie on, then ftick a light lower 
in the middle and fend it up.—It is proper for 
a middle at fupper, or a corner at dinner. 


LemMon CREAM with PEEL. 


BOIL a pint of cream, when it is half cold 
putin the yolks of four eggs, ftir it till it is 
cold, then fet it over the fire, with four ounces 
of loaf fugar, a tea fpoonful of grated lemon 
peel, ftir them till it is pretty hot, take it off 
the fire and put it ina bafon to cool, when it is 
cold put itin fweetmeat glaffes, lay pafte knot, 
er lemon peel cut like long {traws over the tops 
of your glafles.—It is proper to be put upona 
bottom falver amongft jellies and whips. 


ORANGE CREAM, 


TAKE the juice of fourSeville oranges, and 
the out-rind of one pared exceeding fine, put 
them into a toffing-pan with one pint of water 
and eight ounces of fugar, beat the whites of 
fiveegys, {et it over thefire, ftir it one way tillit 
grows thick and white, ftrain it through a gauze 
fieve, ftir it tillitis cold, then beat the yolks of 
five eggs exceeding well, put itin your toffing 

6 pan 
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pan with thecream, ftir itovera very flow fire 
—tillit is ready to boil, put it into a bafon to cool, 
and ftir it tillit is quite cold, then put it into 
jelly glaffes ; fendit in upona falver with whips 


- and jellies. | 


To make BuRNT CREAM, 


- BOIL a pint of cream with fugar, and alit-_ 
tle lemon peel fhred fine, then beat the yoiks of 
fix and thv..whites of four eggs feparately, when 
your cream is cooled, put in your eggs, witha 
{poonful of orange flower water, and one of fine 
flour, fet it over the fire, keep ftirring it till ic 
is thick, put it into a difh; when itis cold file. 
a quarter of a pound of fugar all aver, hold a 
hot falamander over it tillit is very brown, and 
Jooks like a glafs plate over your cream. | 


Jo make LA PomPpADoURCREAM. 


_ BEAT the whites of five eggs to a ftrong 
froth, put them into a toffing pan, with two 
{poonfuls of orange flower water, two ounces of 
fugar, ftir it gently for three or four minutes, 
then pour it into your difh, and pour good 
melted butter over it, and fend it in hot.—— 
Itis a pretty corner difh fora fecond courie 
at dinner. 


To make Tea CREAM. wee 


TOhalf a pint of milk puta quarter of an 
ounce of fine hyfon tea, boil them together, 
ftrain the leaves out, and put to the milk haifa 
o. | piat 
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pint'of cream, and two fpoonfuls of rennet; 
fet it over fome hot embers in the difh you fend 
it to table in, and cover it with a tin plates 
avhen it is thick it is enough... Garnifh with 
{weetmeats and fend it up. dist bers 

To make King Witutam’s Cream. 
BEAT the whites of three eggs very well, 
then {queeze out thejuice of two lage or three 
fmall lemons, take two ounces mvfe than the 
weight of the juice of double refined fugar, and 
mixit together with twoor three dropsof orange 
flower water; and five or fix f{poonfuls of fair 
{pring water; when all the fugar is melted, put 


in the whites of the eggs into the pan and the — 


juice, fet it over a flow fire and keep ftirring it 
till you find it thicken, then ftrain itihit cate 
coarfe cloth quick into the dith._ 


__ Snow and CREAM, a pretty Supper dif. : 


MAKE. a rich boiled cuftard and put it in 
the bottom of your china or glafs difh, thea 
take the whites of eight eggs beat with rofe 
water and a fpoonful of treble refined fugar, 
‘till it is a ftrong froth ; put fome milk and wa+ 
ter into a broad .ftew-pan, and when it boils 
take the froth off the eggs and lay it on themilk 
and water, and let it boil once up; take itoff 
carefully, and lay it Om your cuftard. 


To 
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To make CREAM Cubrér. 


. PUT one ‘large fpoonfal of eka to es 
quarts of afterings, break it down light, put it 
upon acloth in-a fieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then putit ‘into the fieve again, and put 
on it a two pound weight, {prinkle a little fale 
On it and let it ftand all night, then lay itona 
board to dry, when dry lay a few ftrawberry 
leaves onit, andripen it between two pewter 
difhes in a warm place, turn it, and pat on frefh 
leaves every day. | 


sa ra To make a TRIFLE. ° 


PUT threelarge maccaroonsin the middle of 
your dith, pouras much white’wine over them 
as they will drink, then take a quart of cream, 
putin as much fugar as will make it {weet, rub 
your fugar upun the rind of a lemon to fetch out 
the eflence, put your cream into a pot, mill it 
to a ftrong froth, lay asmuch froth upon a fieve 
as will fill the difh you intend to put your trifle 
in, put the remainder of your cream into a 
toffing pan, with a ftick of cinnamon, the yolks 
of four eges well beat, and fugar to your tafte, 
fet them overa gentle fire, ftir it one way till it 
is thick, then take it off thefire, pour it upon 
yous maccaroons, when it is cold puton your 
frothed cream, lay round it diferent coloured 
fweetmeats, and {mall thot comfits i iD, and. fi- 
gures or flowers, ., “ 


Amon 
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ALMOND CUSTARDS. 


PUT a quart of cream intoa tofling pan, a 
ftick of cinnamon, a blade or two of mace, boil 
it and fet it to cool, blanch two ounces of al-. 
monds, beat them atte in a marble mortar with 
rofe water, if you like a ratafia tafte, put ina 
few apricot kernels or bitter almonds, mix them 
with your cream, fweeten it to your tafte, fet 
it on a flow fire, keep ftirring it till it is pretty 
thick, if you let it boil it will curdle, pour it 
into cups, &e. 


To make Lemon CusTarps. 
TAKE a pint of white wine, half a pound of 


double refined fugar, the juice oftwo lemons, 
the out-rind of one pared very thin, the imner- 
rind of one boiled tender and rubbed through a 
fieve, let them boil a good ‘while, then take ouf’ 
the peel and a little of are liquor, fet it to cool, 
pour the reft intothe difh you intend for it; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, firain them into your 
difh, ftir them well up together, fet them ona 
Howe, fire, or boiling water to bake as a cuftard, 
when it is “enough, grate the rind of alemon 
all over the top; you may brown it over with 
ahot falamander.—-It may be eat either hot 
or cold. 


Jo make ORANGE CusTArDs. 


BOIL the rind of half a Seville orange | very 
tender, beat itin a marble mortar till it is very 
rege fine, 
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fine, put to it one {poonful of the beft brandy, 
the juice ofa Seville orange, four ounces of loaf 
fugar and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degreesa 
pint of boiling cream, keep beating them till 
they are cold, put them in cuftard cups, and 
fetthem in an earthen difh of hot water, let 
them ftand till they are fet, then take them out, 
and ftick preferved orange on the top, and ferve 
them up either hot or cold.—It is a pretty cor~ 
ner difh for dinner, ora fide difh for fupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, fet it over a 
flow fire, with a little cinnamon, and four ounces 
of fugar,; when it has boiled take it off the fire ; 
beat the yolks of eight eggs, put to them a 
fpoonful of orange flower water, to prevent the 
cream from cracking, ftir them in by degrees as 
your cream cools, put the pan over a very flow 

fire, ftir them carefully one way till it is al- | 
moft boiling, then put it into cups, and ferve 
themup. 


To makea BEEST CUSTARD. 


TAKE a pint of beeft, fet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one fpoonful of flour, and a {poonful of 
thick cream, pour your hot beeft upon it by 
degrees, mix it exceeding well together, and 
{weeten it to your tafte ; you may either put it 
in crufts or cups, or bake it. | 
| | S To 


1 
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To makean AppLeE FLOATING IsLanp. 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a fieve with the back of a wooden 
{poon, then beat it up light with fine fugar, well 
fifted, to your tafte; beat the whites of four 
eggs with orange flower watcr in another bowl 
till itis a light froth, then mix it with your 
apple a little ata time till all is beat together 
and exceeding light; make a rich boiled cuf- 
tard, and put it ina china or glafs dith, and lay 
the apples all over it. Gafnifh with. currant 
jelly, or what you pleafe. 


To make Fairy BuTTER. 
TAKE the yolks of four eggs boiled hard, 


a quarter of a pound of butter, beat two ounces » 
offugar in a large {poonful of orange flower 
water, beat them all together to a fine pafte, let 
it ftand twoor three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


Ta make ALMOND CHEESE CAKES. 
* 


TAKE four ounces of Jordan almonds, 
blanch and put them into cold water, beat 
them with rofe water in a marble mortar, or 
wooden bowl, witha wooden peftle, put to it four 
ounces of fugar, and the yolks of four eggs 
beat fine, work it in the mortar or bowl till it _- 
becomes white and frothy, then make arich puff 
pafte, which muft be made thus: Take half a 
pound of flour, a quarter of a pound of butter, 


rub 


oe” 
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rub a little of the butter into the flour, mix it 
_ ftiff with a little cold water, then roll your patte 
ftraight out, ftrew over alittle flour, and lay over 
it in thin bits one third of your butter, throw 
a little more flour over the butter, do fo for 
three times, then put your pafte in your tins, 
fill them, and grate fugar over them, and bake 
them in a gentle oven. © 


To make BREAD CHEESE CAKES. 


_ SLICE a penny loaf as thin as poffible, pour 
on ita pint of boiling cream, let it ftand two 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currants well 
wafhed and dri€d before the fire, and a {poon- 

_ fal of brandy, or white wine, and bake them’ 

In raifed crufts, or petty pans. | 


To make CITRON CHEESE CAKES. 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is 
cold, then fet it on the fire, letit boil cill it 

curds, blanch fome almonds, beat them with 

orange flower water, put them into the cream 

with afew Naples bifcuits, and green citron 

fhred fine, fweeten it to your tafte,and bake 
_ hem in tea-cups. 


To make Rice CHEESECAKES. 


BOIL four ounces of rice till tender, put it 
upon a fieve to drain,put in four eggs well beat- 
en, half a poundof butter, half a pint of cream, - 


| . a2 ) fix 
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fix ounces of fugar, a nutmeg grated, and a glafs 
of ratafia;water, or brandy: beat them all to- 
gether, and bake them in raifed crutfts. 


To make CuRD CHEESE CAKES. 
TAKE half a pint of good curds, beat them 


with four eggs, three fpoonfuls of rich cream, 
half a nutmeg grated, one fpoonful of ratafia, 
rofe or orange water, put to them a quarter of 
a pound of fugar, half a pound of currants well 
wafhed and dried before the fire, mix them all 
well together, and bake in petty pans, witl» 
a good cruft under them. 


To make Chee CRUMPETS. 


TAKE a pint of cream, and a pint of new 
milk, warm it, and putinita littlerunnet, when 
it is broke, ftirit gently, lay iton a cloth to drain 
all. night, and then the rinds of three oranges, 
boiled as for preferving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of idan or orange, and fugar to. 
your tafte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 
put fick and fugar over them.—Somie put flices 
of preffed oranges among them. 


To make CHEESE CaKEs. 


SET a quart of new milk near the fire, with — 
a {poonful of runnet, let the milk be blood warm, 
~when it 1s broke, drain thecurd through a coarfe | 
cloth, now and then brake the curd gently with 


3 your 


\ 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of fugar, 
anutmeg, and two Naples bifcuits grated, the 
yolks cf four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
{poonfuls of rofe water, and two of fack, clean 
fix ounces of currants very well, put them into 
your curd, and mix thein all together. 


4 


To make CurvD Purrs. 


TAKE two quarts of milk, put a little run» 
netin it, when it is broke, putit ina coarfe cloth 
to drain, then rubthe curdthrough a hair fieve 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated, 
a fpoonful of wine, and fugar to your tafte, rub 
your cups with butter, and bake them a little 
more than half an hour. 


To make Ecc CHEESE. i 


BEAT fix cggs well, put them into three gills 
of new milk, fugar, cinnamon, and lemon peel 
to your tafte, fet it over the fire, keep ftirring 
it, and {queeze a quarter of a lemon in it to turn 
it tocheefe, let itrun into what fhape you would 
have it, when it is cold, turn it out, pour over 

ita little almond cream, made of {weet almonds 
beat fine with a little cream, then put them into 
a pint of cream, letit boil and {train it, put to 
it the yolks of three eggs well beat, fet it over 
the fire, and make it like a cuftard. Jey 


9 3 To 
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? 
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To makea LovE RoyvAat. 


TAKE a French roll, rafp it, cut off the bot- | 
tom cruft, lay it ina pan, with the bottom 
upwards, boila pint of cream, put to it the - 
yolks of two eggs, a little cinnamon, orange 
flower water and {ugar to your tafte, when it 
is cold pour it upon the roll, let it ftand in all 
night to fteep, then make’a very good cuftard of 
cream, a little fack, orange flower water, and 
fugar, put the roll into a difh, with fome good 
-pafte round theedge, and pour your cuftard upon 
It; you may lay lumps of marrow in the cuftard, 
and ftick long flips of citron and orange peel in 
the loaf, then fend it to the oven, a little time 
will bake it. 


To make a PRINCE LOAF. 


TAKE fmall French rolls, about the fize of 
an egg, cut a {mall round hole in the top, take 
out all the crumb, fill them with almond cuf- 
tard, lay over it currant jelly, in thinflices, beat 
the white of an egg, and.double refined fugar to 
a froth, and ice them all over with it ; five isa 
pretty difh. 


To make a DRUNKEN Loar. 


TAKE a French roll hot out of the oven, 
rafp it, and pour a pint of red wine upon it, and 
cover it up clofe for halfan hour, boil one ounce 
of maccaroni in water till it is foft, and lay it 
upon a fieve to drain, then put the fize of a wal- 

nut 
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nut of butter into it, and as much thick cream: 


as it will take, then fcrape in fix ounces of Par- 
mefan cheefe, fhake it about, in your toffing- 


pan, with the maccaroni till it be like a fine 


_cuftard, then pour it hot upon your loaf ; brown 
it with a falamander, and ferve it up.—It isa 


_dretty difh forfupper. > 6: 6) 
To make Snow Bauts. 


PARE five large baking apples, take out the 
_cores witha fcoop, fill the holes with orange or 
quince marmalade, then make alittle good hot 
pafte, and roll your apples in it, and make your 
cruft of an equal thicknefs, and put them in/a 
tin-dripping-pan, bake themin a moderate oven, 
when you take themout, make iceing for them 
the fame way as for the plum-cake, and ice them 
all over with it, abouta quarter of an inch thick, 
fet them a good diftance from the fire till they 
are hardened, but take care youdo not let them 
brown, put one in the middle of a China dith, 
and the other fveroundit. Garnifh them with 
green {prigs and {mall flowers. ‘They are pro- 
per for acorner either for dinner or fupper. 


To make FriED Toast. 


CUT a flice of bread about half an inch thick, 
fteep it in rich cream, with fugar and nutmeg 
to yourtafte, when it is quite foft, put a good 
lump of butter into a tofling-pan, fry ita fine 
brown, lay it onadifh, pour wine fauce over 
it, and ferve it up. | 
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CRA RO UXT, 
Obfervations upon CAKES. 


HEN you makeany kindof cakes, be« 
f¥ fure that you get the things ready be- 
fore you begin, then beat your eggs well, and 
do not leave them till you have finifhed the cakes, 
or elfe they will go back again, and your cakes 
will not-be light ; if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 
fore you put in your fugar, for if you beat it 
twice the time, it will not anfwer fo well: as 
to plum-cake, feed-cake, or rice-cake, it is 
“beit to bake them in wooden garths, for if you 
bake them in either pot or tin, they burn the 
outfide of the cakes, and confine them fo that 
the heat cannot penetrate into the middle of 
your cake, and prevents it from rifing: bake all 
kinds of cake in a good oven, according to the 
fize of your cake, and foilow the directions of 
your receipt, for though care hath been taken 
to weigh and meafure every article belonging to 
every kind of cake, yet the management and the 
oven mutt be left to the maker’s care. 


To make a BRIDE CAKE. 


TAKE four pounds.of fine flour well dried, 
four pounds of frefh butter, two pounds of loaf 
fugar, pound and fift fine a quarter of an ounce 
of mace, the fame of nutmegs, to every pound 
of flour pat eight eggs, wath four pounds of 
currants, pick them well, and dry them before 
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the fire, blanch a pound of {weet almonds, and 
cut them lengthways very thin, a pound of 
citron, one pound of candied orange, the fame 
of candied lemon, half a pint of brandy; frft 
work the butter with your hand toa cream, then 
beat in your fugar a quarter of an hour, beat the . 
whites of your eggs to avery ftrong froth, mix 
them with your {ugar and butter, beat your yolks 
half an hour at leaft, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and 
almonds lightly in, tie three fheets of paper 
round the bottom of your hoop to keep it from 
running out, rubit well with butter, putin your 
cake and lay your fweemeats in three Jays, with’ 
cake betwixt every lay, after it is rifen and co- 
loured, cover it with paper before your oven igs 
ftopped up; it will take three hours baking, 


 Jomake ALmMonv-IcinG for the BRipE CAKE, 


BEAT the whites of ‘three eggs to a ftrong 
froth, beata pound of Jordan almonds very fine 
witli rofe water, mix your almonds with the eggs 
lightly together, a pound of common loaf fugar 
beat fine, and putin by degrees ; when your cake 
is enough, take it out, and lay your icing on, 
then put it into brown, 


Yo make SuGaR IcinG for the Baipe Cakr. 


BEAT two pounds of double refined fugar, 
with two ounces of fine ftarch, fift itthrougha 
gauze fieve, then beat the whites of five eggs 

/ with 
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witha knife upon a pewter difh half an hour; 
beat in your fugar a little ata time, or it will 
make the eggs fall, and will not be fo good a 
colour, when you have put in all your fugar, 
beat it halfan hour longer, then lay it on your 
almond iceing, and fpread iteven with a knife; 
if it be put on as foon as the cake come out of 
the oven it will be hard by the time the cake 
is cold. 


| To make a good PLrum CAKE. 


- TAKE a pound and a half of fine flour well 
dried, a pound anda half of butter, three quar- - 
ters of a pound of currants. wafhed and well 

picked, ftone half a pound of raifins, and flice 
them, pienteen ounces of fugar beat and fifted, 
fourteen eggs, leave out the whites of half of 
them, fhred the peel of a large lemon exceed- 
ing fine, three ounces of candied orange, the 
fame of lemon, a tea {fpoonful of beaten mace, 
half a nutmeg grated, a tea-cupful of brandy or 
white wine, four {fpoonfuls of orange flower 
water; firft work the butter with your hand to 
acream, then beat your fugar well in, whifk 
your eggs for half.an hour, then mix them with 
your dugarand butter, and putin your flour and 
{pices, when your- oven is ready, mix your 
brandy, fruit, and {weetmeats lightly in,’ then 
putitin your hoop, and fend it to the oven; it 
will requite two hours and a half baking.—It 
wiil take an hour and a half beating. 


&. 
de, 
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To make a rich Spep CAKE. 


_ TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf fugar beat and {ifted, 
eight eggs, two ounces of carraway feeds, one 
nutmeg grated, and its weight of cinnamon; 
firft beat your butter to a cream, then put in 
your fugar, beat the whites of your eggs half 
an hour, mix them with your fugar and butter, 
‘then beat the yolks half an hour, put to it the 
whites, beat in your flour, fpices, and, feeds, a 
little before it goes to the oven, put it in the 
hoop and bake it two hours-in a quick oven, and 
let it ftand two hours.—It will take two hours 
beating. ah y 


/ 


To make a Wuite Pium Cake. 


‘ ‘TO two pounds of flour well dried, takea 
pound of fugar beat and fifted, one pound of 
butter, a quarter of an ounce of mace, the fame 

of nutmegs, fixteen eggs, two pounds ahd a 
half of currants, picked and wafhed, half a 
pound of candied lemon, the fame of {weet al- 
monds, half a pint of fack orbrandy, three 
{poconfuls of orange flower water, beat your but- 
‘ter toa cream, putin your fugar, beat the whites 

of yout eggs halfan hour, mix them with your 
fugar and butter, then beat your yolks half a 
hour, mix them with your whites, it will take 
two hours beating, putin your flour.a little be- 

_ fore your oven is ready, mix your currants and 
all your other ingredients lightly ‘in, juft when | 
“you put it in your hoop.— Two hours will bake 

it. 


T Ta 
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To make little Pesan CAKES. 


TAKE a pound of flour, rub it into half a 
pound of butter, the fame of fugar, a little beaten 
“mace, beat four eggs very well (leave out half 
the whites ) with three fpoonfuls of yeft, put to 
it a quarter of a pint of warm cream, ftrain 
them into your flour, and make it up light, fet 
it before the fire to rife; juft before you fend it 
to the oven, putin three quarters of a pound of 


currants. 
To make ORANGE CAKES. 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
ternefs is gone off, {cum them, then lay them 
ona clean napkin to dry, take all the feeds and 
fkins cut of the pulp with a knife, fhred the 
peels fine, put them to the pulp, weigh them, 
and put rather more than their weight of fine 
fugar intoatofling pan, with juft as much water 
as will diffolve it, boil it till it becomes a per- 
fect fugar; then by degrees put in your orange 
peels and pulp, ftir them well before you fet 
them on the fire, boil it very gently till it looks 
clear and thick, then put them into flat bottomed 
glaffes, fet hein; in a ftove, and keep a conftant 
moderate heat to them, when they are candied 
on the top, turn them out upon glaffes. | 

N. B. You may make lemon cakes the fame 


way. mn 


To 
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To make Lemon Cake a /fecond Way. 


BEAT the whites of ten eggs with a whifk 
for one hour with three fpoonfuls of rofe or 
orange flower water, then put in one pound of 
loaf fugar beat and fifted, with the yellow rind 
ofa lemon grated into it ; when it is well mixed 
putin the juice of half a lemon and the yolks 
of ten eggs beat fmooth, and juft before you 
putit into the oven ftir in three quarters of a - 
pound of flour ; butter your pan, and one hour 
will bake itin a moderate oven. 


To make Rice CAKE. 


TAKE fifteen eggs, leave out’ one half of 
the whites, beat them exceeding well near an 
hour with a whiik, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf fugar 
fifted fine, beat it well in, then put in halfa 
pound of rice flour, a little orange water or. 
brandy, the rinds of two lemons grated, ‘then 
‘putin your whites, beat them all well together 
for a quarter of an hour, then put themin a hoo 
and fer them in a quick oven for half an hour. 


To make RATAFIA CAKES. 


TAKE halfa pound of {weet almonds, the 
fame quantity of bitter, blanch and beat them 
fine in orange, rofe, or clear water, to Keep them 
from oiling, pound and fifta pound of fine 
fugar, mix it with your almonds, have ready 
very well beat, the whites of four eggs, mix 
them 
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them lightly with almonds and fugar, put it 
in a preferving pan, and fet it over a moderate 
fire, keep flirring it quick one way until it is 
pretty hot, when it isa little cool rellit in 
{mall rolls, and cut it in thin cakes, dip your 
hands in flour and fhake them on it, give them 
each a light tap with your finger, put them on 
fugar papers, and fifta little fine fugar over them 
juit as you are putting them into a flow oven. 


To make RATAFIA Cakes a fecond Way. 


TAKE one. pound and a half of {wee t al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poffible with the whites of 
two eggs, then beat the whites of five eggs toa 
ftrong froth, fhake in lightly two pounds anda 
half of fine loaf fugar beat and fifted very fine, 
drop them in little drops the fize of a nutmeg, 
on cap paper, and bake them in a flack oven. 


To make SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it toa 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf {ugar beat and fifted, half 
an ounce of carraway feeds mixed into a patte, 
roll them thin, and cut them round with a {mall 
glafs, or-little tins, prick them, and lay them on 
iheets of tin, and bake them in a flow oven. 


To make SHREWSBURY Cakes a fecond Way. 


_TO a pound of butter, beat andfift a pound 
of double refined fugar, a little mace, and four 


eggs 
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egas, beat them all together with your hand till 
it is very light and looks curdling, then thake 
ina pound anda half of fine flour, roll it thin, 
' and cut it into little cakes with a tin, and bake 
thems 3). . 


To make BATH CAKES. 


RUB halfa pound of butter intoa pound of 

flour, and one {fpoonful of good barm, warm 
fome cream, and make it into a light pafte, fet 
it to the ive to rife, when you make them up 
take four ounces of carraway comfits, work part 
of them in, and ftrew the reft on the top, make 
them into around cake, the fize of a French roll, 
bake them on fheet tins, and sy them in hot 
for breakfaft. 


To make QUEEN CAKES. 
TAKE a pound of loaf fugar, beat and fift it, 


a pound of flour well dried, a pound of butter, 
eight 88S, half a pound of currants wathed and 
picked, grate a nutmeg, the fame quantity of 
mace and cir namon, work your butter toa 
cream, then put in your fugar, beat the whites 
of your eggs near half an hour, mix them with 
your fugar and butter, then beat your yolks near 
_ half an hour, and put them to your butter, beat 
_ them exceeding well together, then put in your 
flour, {pices, and the currants, when itis ready 
for the oven, bake them in tins, and duit a little 
{ugar over them, : 


To 
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To make acommon Surp CAKe. 


- TAKE two pounds of flour, rub it into half a 
pound of powdered fugar, one ounce of carrawav 
feeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
{poonfuls of new barm, make it up into a patte, 
fet it to the fire to rife, flour your tin, and bake 
it in a quick oven. 


To make CRERM CAKES. 


BEAT the whites of nine eggs toa ftiff froth, 
then ftir it gently with a fpoon, for fear the 
froth fhould fall, and gratethe rinds of two 
lemons, to every white of an egg, fhake in 
foftly a fpoonful of double refined fugar fifted 
fine, lay a whet fheet of paper on atin, and drop 
the froth in little lumps on it with a fpoon, a 
fmall diftance from each other, and fift a good 
quantity of fugar over them, fet them in an overt 
after brown bread, make the oven clofe up, and 
the froth will mfe, when they arejuft coloured 
they are baked enough, take them out and put 
two bottoms together, and lay them on a fieve, 
then fet them in a cool oven to dry.— You may 
lay rafpberry jam, or any other fort of fweet- 
meats betwixt them before you clofe the bot- 
toms together to dry. 


To make liitle CURRANT CAKES. 


TAKE one_pound and a half of fine flour, 
dry it well before the fire, a pound of butter, 


half | i 
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half a pound of. fine loaf fugar well beat and 
fifted, four yolks of eggs, four fpoonfuls of 
tofe water, four {fpoonfuls of fack, a little mace 
and one nutmeg grated : beat the eggs very well 
and put them to the rofe water and fack, then 
put to it the fugar and butter; work them all 
together, ftrew in the currants and the flour, 
being both made warm together before.—This 
~ quantity will make fix or eight cakes; bake 
them pretty crifp, anda fine brown. 


To make PRUSSIAN CAKE. 


_ TAKE a pound of fugar beat and fifted, 
half a pound of flour dried, feven eggs, beat 
the yolks and whites feparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with rofe water ; as 
_ foon as the whites are beat toa froth, put in all 
the things except the flour, and beat them to 
_ gether for half an hour, juft before you fet itin 
the oven; fhake in the flour.—N. B. The whites 
and yolks muft be beat feparate, or it will be 
quite heavy. | 


To make a Cake without butter: 


BEAT eight eggs half an hour, have ready 
pounded and fifted a pound of loaf fugar, fhake © 
it in, and beat it half an hour more, put toita 
quarter of a pound of {weet almonds beat fine, 
with orange flour water, grate the rind ofa» 
_ lemon into the almonds, and {queéze in the juice 

of the lemon, mix them all together, and keep” 
mc * T beating 
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beating them till the oven is ready, and juft be- 
fore you fet it in, put to it three quarters of a 
pound of warm dry fine flour; rub your hoop 
with butter: an hour and a half will bake it, — 


< 


To make BARBADOES JUMBALLS. *~ | 


BEAT very light the yolks of four eggs and — 
the whites of eight, with a fpoonful of rofe 
water, and duft in a pound of treble refined 
fugar, then put in three quarters of a pound of 
the beft fine flour, ftir it lightly in, greafe your 
tin fheets, and drop them in’ the fhape of 
macaroon, andbakethemnicely, =... + 


To make CHACKNELS. 


TO a pint of blue mills put about two ounces 
of butter and a good fpoonful of yeft, make it 
juft warm,:and mix into it as much fine flour as 
will make it a light dough, roll it out very thin, 
and cut it into long pieces two inches broad, 
prick them well, and bake them in a flow oven 
upon tin plates. 


 LomakeLicutr Wics. 


TO three quarters of a pound of fine flour 
put halfa pint of milk made warm, mix in it 
two or three {poonfuls of light barm, cover it up, 
fet it half an hour by the fire to rife, work in 
the pafte four ounces of fugar, and four ounces 
of butter, make it into wigs with as little flour 
as poflible, and afew feeds, fet them in a quick 
oven to bake. 


To 
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To make Macaroons. ‘ 


TO one pound of blanched and beaten {weer 
almonds, put one pound of fugar, and alittle 
rofe water to keep them from‘ oiling, then beat 
the whites of fevén eggs to a froth, ‘put them in 
and beat them well together, drop them on wafer 
paper, grate fugar over them, and ‘bake them. 


To make SPANISH Biseurts., » -)-4 6S 


BEAT the yolks of eightreggsnear half an 
hour, then'beatin eight {poonfulsiof fugar; beat 
the whites toa ftrong froth, then beat them very 
well with your yolksand fugar near half an hour, | 
put in four {poonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 

To make SPONGE Biscuits. «© 9°” 

BEAT the yolks of twelve eggs half an hour, 
put ina pound anda halfof fugar beat and fift- 
ed, whifk it well till:you fee ‘it rife in bub- 
bles, beat the whites to a ftrong froth, whifk 
them well with your fugar and yolks, beat in 
fourteen ounces-of flour, with the ‘rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins ; they require'a hot oven, the 
mouth muft not be ftopped ; when you put them 
into the oven duft them’ with fugar ; they will 
take half an hour baking. ie He PR 
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To make Lem@n Biscuits. 


_ BEAT very well the yolks of ten eggs, and 
the whites of five, with four fpoonfuls of orange 
flower water till they froth up, then put ina 
pound of loaf {ugar fifted, beat it one way for 
half an hour or more, put in halfa pound of 
flour with the rafpings of two lemons and the 
pulp of a {mall one, butter your tin, and bake 
it ina quick oven, but do not ftop up the mouth 
at firft for fear it fhould fcorch, duftit with fugar 
before you put it in the oven ; it is foon baked. 


To make Drop BisevirTs. 


BEAT the yolks of ten eggs andthe whites 
of fix, with one {poonful of rofe water, halfan 
hour, then put in ten ounces of loaf fugar beat 
and fifted, whifk them well for half an hour, 
then add one ounce of carraway feeds crufheda 
little, and fix ouncesof fine flour, whifk in your 
flour gently, drop them on wafer papers, and 
-bake them in a moderate oven. 


To make common BiscurrTs. 


. BEAT eight eggs half an hour, putin 2 
pound of fugar beat and fifted with the rind of 
a lemon grated, whifk it an hour till it looks 
light, then putin a pound of flour, witha lit- 
tle rofe water, and bake them in tins, or on 
papers, with fugar over them. 


| To rs 
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To make WAFERS. 


TAKE two fpoonfuls of cream, two of 
fugar, the fame of flour, and one fpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ftove fire, as they 
are baked roll them round a ftick like a {pig- 
got, as foon as they arecold, they will be very 
crifp ; they are proper for tea, or to put upon a 
falver to eat with jellies, | 


To make LEMON PurFFs. 


BEAT a pound of double refined fugar, fift 
it through a finefieve, put itina bowl, withthe » 
juice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, put it in your bowl, beat it half an hour ; 
then put inthreeeggs, with two rinds of lemons 
grated, mix it well up, duft your papers with 
fugar, drop on the puffs in fmall drops, and 
bake them ina moderate oven, na 


To make CHOCOLATE PurrFs. 


BEAT and fift half a pound of double refined. 
fugar, {crape into it one ounce of chocolate very» 
fine, mix themtogether, beat the whiteof an 
egg to a very high froth, then ftrew in your 
{ugar and chocolate ; keep beating it till it is as — 
{tiff as pafte, fugar your papers, and drop therm 
on about the fize of a fixpence, and bake them 
ina very flow oven. 
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To make AGMOoND PurFs. 


-,-BLANCH two. ounces .of {weet -almonds, 
beatthem fine with orange .flower water, beat 
‘the whites of three eggs to, a; very high froth, 
then ftrew-in a. dittle fifted fugar, mix your al- 
_ monds with your fugar and eggs, then add more 
fagar tillit isas ftiff as a pafte, lay it in cakes, 
and bake it on paper in acool oven. 


To make PICKLETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
fpoonfuls of barm, with as much milk and a 
hivtle falt as will make it intoa light pafte, pour 
your milk and barm into the middle of your 
flour and flir a little of your flour into it, then 
let it ftand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ftand 
an hour; after that take it out with a large 
fpoon, and lay it on a board well dufted with 
flour, and dredge flour over them); pat it with 
your hand, and bake them upon your bake- 
ftone. : | 


Tomake Frencu BREAD. 


TAKE a quarter of.a peck of flour, one 
ounce of butter melted in milk and water, mix 
twocor three {poonfuls of barm with it, ftrain 
it through a fieve, beat the white of an. egg, 


u 
é i 


ENGLISH HOUSE-KEEPER. 79 


put it in your water with a little falt, work it 
up toa light pafte, put it intoa bowl, then pull 
it into pieces, let it ftand all night, then work 
it well up again, cover it and lay it on a dreffer 
for half an hour, then work all the pieces fepa- 

- rateand make them into rolls, and fet them in 
the oven. . | 


To make WHITE BREAD. 


TOa gallon of the beft flour, put fix ounces 
of butter, half a pint of good yeft, a little 
_ falt, break two eggs intoa bafon, but leave out 

one of the whites, puta fpoonful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will whet it, make it juft warm and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire and cover it with acloth, and let it ftand 
an hour and a quarter; make your rolls ten 
minutes before you fet them in the oven, and 
prick them with a fork ; if they are the bignefs 
of a French roll, three quarters of an hour will 
bake them, A 3 


To make Tea CRUMPETS. 


BEAT two eggs very well, put tothem a 
quart of warm milk and water, anda large 
-i{poonful of barm; beat in as much*fine flour 
as will make an rather thicker than acommon 

T MECH batter 
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batter pudding, then make your bake-ftone - 
very hot, and rub it with a little butter wrapped 
in aclean linen cloth, then pour a large fpoone- 
ful of batter upon your ftone, and let it run te 
the fize of a tea faucer ; turn it, and when you 
‘want to ufe them toaft them very crifp and bute 
ter them. 


CHAP AT, 
LITTLE SAVORY DISHES, 


To ragoo Piccs Fret and Ears, 


EY OIL your feet and ears, then fplit your feet 

down the middle, and cut the ears in nar- 
row flices, dip them in batter, and fry them a 
good brown, puta little beef gravy in a tofling- 
pan, with.a tea {poonful of lemon pickle, a large 
one of mufhroom cat-hup, the fame of brown- 
ing, and a little falt, thicken it with a lump of 
butter rolledin flour, and put in your feet and 
ears, give them a gentle boil, and then lay your 
feet in the middle of your difh, and the ears 
round them ; {train your gravy and pouritover; ~ 
Garnith with curled parfley.——lIt is a pretty _ 
corner difh for dinner, 


To make SOLOMON-GUNDY. 
TAKE the white part of a roafted chicken, 


the yolks of four boiled eggs, and the whites of © 
_ the fame, two pickled herrings, and a handfulof 


parfley 


; 
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| parfley, chop them feparately exceeding {mall, 
take the fame quantity of lean boiled ham {craped 
_ fine, turn a china bafon upfide down in the mid- 


dle of a difh, make a quarter of a pound of 
butter inthe fhape ofa pine apple and fet it 
on the bafon bottom, lay round your bafon a 
ring of fhred parfley, then a ring of yolks of 


eggs, then whites, then ham, then chicken, 


then herring, till you have covered your bafon 
and ufed all the ingredients, lay the bones of 


the pickled herrings upon it with the tails up to 


the butter, and the heads lie on the edge of the 
difh ; lay a few capers, and three or four pickled 
eyfters round your difh, and fend it up. 


SoLOMON-GUNDY a fecond Way, 
CHOP all the ingredients, as for the firft, 


mix them well together, and put in the middle 
of your difh a large Seville orange, and your 


‘ingredients round it, rub alittle cold butter © 
through @ fieve, and it will curl, lay it in lumps 
_on the meat; ftick a {prig of curled parfley on 


your butter and ferve it up, 


To roa? a Caur’s Heart, 


MAKE 2a forcemeat with the crumbs of half 
a penny loaf, a quarter of a pound of beef fuet 
fhred fmall, or butter, chop a little parfley, 
{weet marjoram, and lemon peel, mix it up 
with a little nutmeg, pepper, falt, and the yolk 


cof an egg, fill your heart and lay over the ftuff- 


ing a caul of veal, or writing paper, to keep it 
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in the heart, Jay itina Duch oven, keep turn- 
ing it and roatti it thoroughly ; when you dihh it 


up, pour over it good melted butter, and lay flices . 


of lemon round it, and fend it to table. 


To drefs a. Difh of Lamas Birs. 


SKIN the ftones and fplit them, lay them on 
' adry cloth with the fweetbreads and liver, and 


dredge them well with flour, and fry them in © 
boiling lard, or butter, a light brown, then lay. 


them on a fieve to drain, fry a good quantity of 
parfley, lay your bits on thedith, and the parfley 
inlumpsover it, pour melted butter round them, 


To fricafce CALY’s-FEET. 


BOIL your feet, take out the Loges and cut 
the meatin thin ites: and put it into a ‘tofling- 
pan, with halfa pint of good gravy, boil them 
alittle, and then put ina few morels, a tea 
fpoonful of lemon «pickle, a little mufhroom 


powder or’ pickled mufhrooms, the yolks of — 
four eggs boiled hard, and -a little falt, thicken 
with a little butter-rolled‘in flour, mix the yolk — 
of an egg with a teacupful of good cream and ~ 


half a nutihes erated, | put it in, and flake it 


et, 
WA aw, a é ~ " % = mi 


_over the fire, but do not let it boil, it will curdle © 


the milk: garnifh with lemon, and curled : 


ig ly 


* 


Curcxens i SavoRY Jeny. 


ROAST two chickens, then boil a gang of | 
calf sefeet toa. trong jelly, take out the feet, — 
{kim 


ws 
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dkim off the fat, beat the whites: of three eggs © 
very well,‘then mix them with half-a pint of’ 
white wine vinegar, the juice of three lemons, 


a blade or two of mace, a few pepper corns, 
anda little falt, put them to your jelly ; when it 


chas boiled five or fix minutes, run it through a 


jelly bag feveral times till itis very clear, then 
 putalittle in the bottom of a bowl that will 
_ hold your chickens, when they are cold, and 
the jelly quite fet, lay them in with their breafts 


down, then fill up your bow! quite full with the 
reft of your jelly, which you muft take care to 
keep from fetting {fo that when you pour it 


—jnto your bowl it will not break) let it ftand 


allnight, the next day put your bafoninto warm 


“water, pretty near the top; as foon as you find 
it loofe in the bafon, lay your difh over it, and 


fe 


: 


turn it out upon it, 


PIGEONS 7 Savory JELLY. 


ROAST your pigeons with the head and feet 


on, puta fprig of myrtle in their bills, make a 
_ jelly for them the fame way as for the chickens, 
pour alittle into a bafon, when itis fet lay in 
_ the pigeons with the breafts down, fill up your 
~ bow! with your jelly, and turn it out as before. 


Small Birps 7m SAvory JELLY. 


‘TAKE eight:fmall birds with their heads 


; and feet on, put a good lump of butter inthem 


atid few up their vents, put them ina jug, cover 


 aticlofe with acloth, fet themina kettle of 


boiling 
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boiling water till they are enough, drain them, 
make your jelly as before, put a little intoa 
bafon, when it is fet, lay inthree birds with their 
breafts down, cover them with the jelly, when 
itis fet put the other five with the heads in the 
middle, fill up your bowl with jelly as baa 
and turn it out the fame way. | 


SMELTS im SAVORY JELLY. 


GUT and wath your {melts, feafon them with 
mace and falt, lay them ina pot. with butter 
over them, tie them down with paper, and 
bake them half an hour, takethem out, and 
when they are a little cool, lay them feparately — 
ona board to drain, when they are quitecold, 
Jay them on adeep plate in what form you pleafe, 
pour cold jelly over them, and they will look like 
live fifh.—Make your jelly as before. 


Craw-Fisyu mSavory JELLY, 


ROIL your craw-fifh, then put a little jelly 
in a bowl, made as for the chickens, when it it 
fet, putina few craw-fith, thencover them with 
jelly, when it is cold, put in more lays till your 
bow] is full, let it ftandall night, and turn them 
out the fame as the chickens, 


Craw-Fisy 7m JELLY. 


BOIL half a dozen large craw fith, and let 
them cool, wipe them clean, lay them in a 
punch bowl with their backs downwards, pour 


on them fome nice calf’s-foot jelly, when it is 
cold — 


> 
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cold turn it out upon a glafs dith ; it makes 
__ avery pretty fide difh for either dinner or fupper. 


Todrefs MaccaRroni with PARMESAN CHEESE. 


BOIL four ouncesof maccaronitill it be quite 
tender, and lay it on a fieve to drain, then put 
it into a toffing pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, Jay all over it 
Parmefan cheefe toafted; fend it to table ona 
water plate for it foon goes cold. 


To few Currse with Licht WiGs. 


CUT a plateful of cheefe, pour on it a glafs 
of red wine, ftew it before the fire, toaft alight 
Wig, pour over it two or three {fpoonfuls of hot 
red wine, put it in the middle of your dith, lay 
the cheefe over it, and ferve it up. 


To few CHEESE. 


CUT your cheefe very thin, lay it ina toafter, 

fet it before the fire, pour a glafs of ale over it, 
Yet it ftand till it is all like a light cuftard, then 

pour it on toafts or wigs, and fend it in hot. 


To few CHARDOONS. 


_ TAKE the infide of your chardoons, wath 
them well, boil them in falt and water, put 
them into a tofling pan with a little veal gravy, 
-atea fpoonful cf lemon pickle, a large one of 
_ mufhroom catchup, pepper.and falt to iy 
. tafte, 
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tafte, thicken it with flour and butter, boil ita 
little and ferve it up in a foup plate: 


To fry CHARDOONS. 


_- BOIL your chardoons as you did for flewing, 
then dip them in batter made of a {poonful of 

flour and ale,*fry them in a pan of boiling lard, 

pour melted butter over them, and ferve dati 


up. 
Io ragoo CELERY. 


TAKE off all the outfides of your heads of 
celery, cut them in pieces, put them in a tof- 
fing pan, with a little veal gravy or water, boil 
them till they are tender, put to it a fpoonful — 
of lemon pickle, a meat f{poonful of white wine 
anda little falt ; thicken it with flour and but- 
ter, and ferve them up with fippets. 


To fry CELERY. 


_ BOIL your celery as for a ragoo, then cut it : 
and dip it in batter, fry ita light brown in hogs 
lard, put it on a plate, and pour melted butter 
upon it. : 


To few CELERY. 


' TAKE off the outfide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put ina flice of lemon, a 
little beaten mace, thicken it with a good lump 
of butter and flour, boil it alittle, beat the yolks 


I of 4 
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of two eggs, grate in halfa nutmeg, mix them 
with a tea-cupful of good cream, put it to your 
gravy, fhake it over the fire till it be of a fine 
thicknefs, but do not let it boil; ferve it up hot. 


Lo feollop PoTaToEs. 


_- BOIL your. potatoes, then beat them fine in 

a bow! with good cream, a lump of butter and 
falt, put them into {collop fhells, make them 
{mooth on the top, fcore them with a knife, lay 
thin flices of butter on the top of them, put 
them ina Dutch oven to brown before the fire. 
Three fhells are enough for a difh. 


To few MusuRooms. 


°°'TAKE large buttons, wipe them with a whet 
flannel, put them in a ftew pan with a little 
water, let them ftew a quarter of an hour, then 
put in a little falt, work a little four and butter 
to ‘make it as thick as cream, let it boil five 
‘minutes, when you difh it up put two large 
fpoonfuls of cream mixed with the yolk of an 
egg, fhake it over the’ fire about a minute or 
two, but do not let it boil for fear of curdling ; 
put fippits round the infide of the rim of the 
difh but not toafted, and ferve it up.—It is 
proper for a fide difh for f{upper, ora corner for 
dinner. 


Another W ay to fiew MusHRooms, 


PUT your muthrooms in falt and water, wipe 
. them witha flannel, and put them again in faltand 
eh water, 
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water, then throw them intoa faucepan by thems 
felves, and let them boil upas quick as poffible, 
then put in a little Chyan pepper, a little mace 
if you like the flavour, let them ftew in this 
a quarter of an hour, then add a tea cupful of 
cream with alittle flour and butter the fize of 
a walnut; let them be ferved up as foon as done: 


To make Musuroom LoAVEs: 


— ‘TAKE {mall buttons, wath them as for pick- 
ling, put them ina toffing pan with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your mufhrooms in 
the bread and water five minutes, thicken it with 
flour. and butter, and two fpoonfuls of cream; 
but no yolks of eggs, put in a little falt, then 
take five {mall French rolls, make holes in the 
tops of them about the fize of a fhilling, and 
{crape out all the crumb, and putin your muth- 
rooms; {tick a bay leaf on the top of every roll. 
Five is a handfome dith for dinner, and three for 
fupper. 7 Weare 


To ragoo MysHRooMs. 


TAKE large muthroomis, peel, and take ouf 
the infide, broil them on a gridiron, when the 
outfide is brown put them into a tofling pan, 
with as much water as will cover them, let them 
ftand ten minutes, then put to them a fpoonful 
of white wine, the fame of browning, a very 
little allegar, thicken it with flour and butter, 
boil ita little, lay fippets round your difh, and 
ferve it up. : 


7 To 


Pi , : 
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To flew Peas with LETTUCEs. 

SHELL your peas, boil them in hard water 
with falt in it, drain them ina fieve, then cut 
_your lettuces in flices, and fry them in freth but- . 
ter, put your peas and lettuces into a toffing 
pan, with a little good gravy, pepper, and falt, 
_ thicken it with flour and butter, put in a little 
fhred mint, and ferve it up in a foup dith. 


To poach Ecos with Toasts. 


_ PUT your water on ina flat. bottom pan, 
with alittle falt, whenit boils break your eggs” 
carefully in, and let them boil two minutes, 
then take them up with an egg fpoon, and lay 

_them on buttered toafts. | | 


Lo drefs Eccs and SPINAGE: 


PICK and wath yourf{pinage in feveral waters, 
fet a pan over the fire with a large quantity of 
water, throw a handful of faltin; when it boils 
put your fpinage in, and let it boil two minutes, 
take it.up with a fifth flice, and lay it on the 
back of a hair fieve, fqueeze the water out, and 
‘putit in a toffing pan, with 4 quarter of a pound 
of butter, keep turning and chopping it with — 
a knife, till itis quite dry, then prefs it a little 
betwixt two pewter plates, cut it in the fhape 
of fippets, and fome in diamonds, poach your 
eggs as before, and lay them on your {pinage, 
and ferve them up hot.—N. B. You. may boil 
brocoli inftead of {pinage, and lay it in bunches 
‘Detwixt every egg. 


“Zs 
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To drefs Ecos with ARTIcHOKE Bottoms, 


BOIL your artichoke bottoms in hard water? 
if dry ones in foft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time, and theywill be white and plump; 


when you put them up put the yolk of anhard © 


egy in the middle of every bottom, and pour 
good melted butter upon them, and ferve them 
up; you may lay afparagus, or brogoli, betwixt 
every bottom. 


To make a fricaffee of EGGS. 


BOIL your eggs pretty hard, cut them in | 
round flices, make a white fauce the fame way — 


as for boiled chickens, pour it over your eggs, 
lay fippets round them,and put a whole yolk in 


the middle of your plate.-—It is proper fora © 


corner dith at fupper. 


: Tofry SAUSAGES. 


CUT them in fingle links, and fry them in | 


frefh butter, then take a flice of bread and fry 


ita good brown in the butter you fried the fau- 
fages in, and lay it inthe bottom of your dith, 


i. ee a 


put the faufages on the toaft, in four parts, and — 
lay poached’ eggs betwixt them; pour a little — 


good melted butter round them, and ferve them’ 


Ups 


~ 
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To flew CucUMBERS. 

PEEL off the out-rind, flice the cucumbers 
pretty thick, fry them in-frefh butter, and lay 
them on a fieve to drain, put them into a tof- 
fing pan with a large glafs of red wine, the fame 
of {trong gravy, a blade ortwo of mace, make 
it pretty thick with flour and butter, and when 
it boils up putin your cucumbers, keep fhaking 
them, and let them boil five minutes, be care- 
ful you do not break them; pour them intoa 
difh, and ferve them up. 


To make an AMULET. 


PUT a quarter of a pound of butter intoe 
frying pan, break Gx eggsand beat them a littie, 
{train them through a hair fieve, put them in 
when your butter is hot, and ftrew in a little 
fhred parfley and boiled ham {craped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-fide, layit on your difh, but do not turnit, 
hold a hot falamander half a minute over it to 
take off the raw look of the eggs; ftick curled 
parfley init, and ferve it up.—N. B. You may © 
put in clary and chives, or onions if you like it, 


To make an AMULET of AspARAGUS. 
TAKE fix eggs, beat them up with cream, 
boil fome of the largeft and fineft afparagus, when 
boiled cut off all the green in fmall pieces, and 
mix them with the eggs, and fome pepper and 
falt; make your pan hot, and putin a flice of 
butter, thenputthemin, and fend them up 
hot.—You may. ferve them up hot on buttered 

toafts. « 
. U2 To 
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To make PANADAs 


GRATE the crumb of a penny loaf, and 
boil it in a pint of water, with one onionand a 
few pepper corns, till quite thick and foft, then 
putin two ounces of butter, a little falt, and 
half a pint of thick cream, keep ftirring it till 
itis like a fine cuftard; pour it into a foup 
plate and ferve it up.—N. B. You may ufe fu- 
gar and currants, inftead of onions and pepper= 
corns if you, pleafe. | 


To make aRAMEQUIN of CHEESE. - 


TAKE fome old Chefhire cheefe, alump 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, {pread it on fome flices of bread toafted and 


buttered; hold a falamander over them, and 
fend them up. 


PART 


eR ePAND ee 


Obfervations on PoTTinG and CoLLARING. 


NOVER your meat well with butter, and 
tie over it ftrong paper, and bake it well; 
when it comes out of the oven pick out all the 
ikins quite clean, and drain the meat from the 
gravy, or the fkins will hinder it from looking 
well, and the gravy will foon turn it four, beat 
your feafoning well before you put in your 
meat, aad put it in by degrees as you are beat- 
ing; when you put it into your pots, prefs it 
-well, and let it be quite cold before you pour 
the clarified butter over it.—In collaring, be 
eareful you roll it up, and bind it clofe, boll it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the 
fkin clear; make freth pickle often and your 
meat will keep good along time. 


To pot Brees 
RUB twelve pounds of beef ith half a 


pound of brown fugar, and one ounce of falt- 
petre; let it lie twenty-four hours, then wath it 
clean and dry it well with a cloth, feafon it with 
me a a little beaten mace, pepper, and falt, to your 
3 tafte, 
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tafte, cut it in five or fix’ pieces, and put it in 
an earthen pot, witha poundof butter in lumps 
upon it, fet it im an hot oven, and let it ftand 
three hours, then take it out, cut off the hard 
out-fides, and beat it in a mortar; add toit a lit- 
tle more mace, pepper, and falt: oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you fee it requires it, and 
beat it exceeding fine, then put it into your pots 
and prefs it clofe down; pour clarified butter + 
over it, and keep it ina dry place. 


To pot Bexr to eat ike VENISON, 


PUT ten pounds of beef into a deep dith, 
pour over it a pint of red wine, and let it liein 
it for two days, then feafon it with mace, pep- 
per, and falt, and put it intoa pot with the wine 
it was fteeped in, add to it a large glats more of 
wine, tieit down with paper, and bake it three 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden bowl, clarify a 
pound of butter, and put it in as you fee it re- 
quires it, keep beating it till it is a fine pafte, 
then put itinto your pots, lay a paper over it 
and fet on a weight to prefs it down; the next 
day pour clarified butter over it, andkeep it in 
a dry place for ufe. 


To pot Ox CHEEK. 


WHEN you ftew an ox cheek, take fome of 
the flefhy part, and feafon it well with falt and 
pepper, and beat it very fine in a mortar witha 
little clear fat fkimmed off the gravy, then put 


3 it 
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_ it clofeinto your potting pots, and pour over it: 
_ clarified butter, and keep it forufe. 


To pot VENISON. 


_ IF your venifon be ftale rub it with vinegar, 
and let it lie one hour, then dry it clean witha 
cloth and rub it all over with red wine, feafon 
it with beaten'mace, pepper, and falt, put it on 
an earthen dith, and pour over it half a pint of 
red wine, anda pound of butter, and fet it in 
the oven; if it be a fhoulder put a coarfe pafte 
over it, and bakeitall night in a brown bread 
oven ; when it comes out, pick it clean from the 
bones, and beat itin a marble mortar, with the 
fat from your gravy; if you find it not feafoned 
enough, add more feafoning and clarified butter, 
and keep beating it till it isa fine pafte, then 
prefs it hard down into yourpots, and pour clari- 
fied butter over it, and keep itina dry place. 


To pot VEAL, 


CUT a fillet of veal in three or four pieces, 
_ feafon it,with pepper, falt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and fet.it ina hot oven, and bake 
it three hours, when you take it out cut off all 
the out-fides, then put the veal ina marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freth butter, and put itin, 
a little ata time, and keep beating it till you 
fee it is like a fine pafte, then putit clofe down 
into your potting pots, put a paper upon it, and 
{et on a weight to prefs it hard; when your veal 
U4 _* 
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is cold and ftiff, pour over it clarifiedbutter, the 
thicknefs of a crown piece, and tie it down. 


To pot MarBLE VEAL. 


BOIL a dried tongue, fkin it, and cut it as 
thin as poffible, and beat it exceeding well with 
near apound of butter and alittle beaten mace, 
till itis like a pafte, have ready veal ftewed and 
beat the fame way as before, then put fome veal 
into your potting pots, then fome tongue in ~ 
lumps over the veal : ll your pot clofe up with 
veal, and prefs itvery hard down, and pour cla- 
rified butter over it, and keep it in a dry place. 

IN. B. Do not lay on your tongue inany form - 
but in lumps, and it will cut like marble; when 
you fend it to the table cut it out in flices, and 
garnifh it with curled parfley, 


To pot TonGuEs. 


TAKE a neat’s tongue, and rub it with an 
ounce of falt-petre, and four ounces of brown 
fugar, and let it lie two days, then boil it tillit 
is quite tender, and take off the fkin and fide- 
bits, then cutthe tongue in very thin flices, 
and beat it in a marble mortar, with one pound 
of clarified butter, mace, pepper, and falt to . 
your tafte, beat it exceeding fine, then put it 
clofe down into {mallpotting pots, and peut 
clarified butter over them. 


T9 
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| To pot a Hare, 
- HANG up your hare four or five days with 


the fkin on, then cafeit, andcut it upas for eat. 
ing, put it in apot, and feafonit with mace, 
pepper, and falt, puta pound of butter upon it, 
tie itdown, and bake itin a bread oven; when 
it comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then »put it clofe down into your 
pots, and pour clarjfied butter over it, and keep 
it ina dry place. 


To pot Ham with CuIcKENs. 


TAKE as much lean of boiled ham as you 
pleafe, and half the quantity of fat, cut it as thin 
as poffible, beat it very fine ina mortar, witha 
_jittle oiled butter, beaten mace, pepper, and falt, 
put part of it into a china pot, then beat the 
white part of a fowl witha very little feafoning; 
it is to qualify the ham, put a lay of chicken, 
then one of ham, then chicken at the top, prefs 
it hard down, and when it is cold, pour clarified 
butter over it ; when you fend it to the table cut 
- outa thin flice in the form of half a diamondy 
_ and lay it round the edge of your pot. 


To pot Woopcocks. 


~ PLUCK fix woodcocks, draw out the train, 
fkewer their bills through their thighs, and put 
the legs through each other, and: their feet upon 


their breafts, feafon them with three or four 
| blades 
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slades of mace, andalittle pepper and falt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie aftrong paper over them, and 
bake them in amoderate oven; when they are 
_enough, lay them on a difh to drain the gravy 
from them, then put them into potting pots and 
take all theclear butterfrom your gravy, and put 
it upon them, and fill up your pots with clari- 
fied butter, and keep them ina dry place. > 


To pot Moor Game. 


PICK and draw your moor game, wipe them 
clean with acloth, and feafon them pretty well 
with mace, pepperand falt, put one leg through 
the cther, roaft them till they are quite enough 
and a good brown; when they are cold put them 
into potting pots, and pour over them clarifie- 
butter, andkeeptheminadry place.—N. B. Ob 

ferveto leave their heads uncovered with butter, 


Zo pot PIGEONS, 


PICK your pigeons, cut off the pinions, wath 
them clean, and put them into a fieve to drain, 
then dry them witha cloth, and feafon them with 
pepper and falt, roll a Jump of butter in chop- 
ped parfley, and put it into the pigeons, few up 
the vent, then put them into a pot with butter 
over them, tic them down, and fet them ina 
moderate oven ; when they come out, put them 
Into potting pots, and cover them well with 
Clarified butter. — | 


be hy 
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To pot all Kinds of fmail Birps. 


PICK and eutyourbirds, dry them well with 
a cloth, feafon them with mace, pepper, and 


falt, then put them into a pot with butter, tie 


your pot down with -paper, and bake them in’ 
amoderate oven; when they come out, drain 
the gravy from them, and put them into potting 
pots, and cover them with clarified butter, 


‘ 


To make a cold Porcu PINE of Beer, 


SALT a flank of beef the fame way as you 
did the round of beef, and turn it every day for 
a fortnight atleaft, then lay it flat upon a table,. 
beat itan hour, or till it is foft all over, then 
rub it over with the yolks of three eggs, {trew 
over it a quarter of an ounce of beaten mace, 
the fame of nutmeg, pepper, and falt to your 
tafte, the crumb of two penny loaves, and two 


_ Jarge handfuls of parfley fhred fmall, then cover. 


it with thin flices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a fecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thicknefs of a pipe, 


_ fhank, and lard it fo that it may appear red, green 


. and white; fendit to the table with the pickles 
- and {craped horfe-radifh roundit, keepitin falt. 


andwater and a little vinegar.—You may keep 
it four or five days without pickle. 


To 
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To collar a Breast of VEAL. 


BONE your veal, and beat ita little, then 
rub it over with the yolk of an egg, ftrew 
over ita little beaten mace, nutmeg, pepper, and 
falt, a large handful of parfley chopped {mall, 
with a few fprigs of fweet marjoram, a little le- 
mon peel cut exceeding fine, one anchovy wafh- 
ed, boned, and chopped very {mal], and mixed 
vith afew bread crumbs, then roll it up very 
tight, bindit hard with a fillet, and wrap it in. 
a clean cloth, then boil it two_hours and a half 
in foft water, when it is enough, hang it up by 

one end, and make a pickle for it; to one pint 
of falt sad water, put half a pint of vinegar ; 
when you fend it tothe table, cut a flice off one 
end; garnifh with pickles and pariley. 


To collar a Car’ S iin AD. 


TAKE a calf’s head mat the fkin on, and 
drefs off the hair, then rip it down the face, and 
take all the bones carefully from the meat, 
and fteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an 
egg, and ftrew over it a tea fpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a fpoonful of falt; two fcore of 
oyfters chopped {mall, half a pound of beef — 
marrow, and a large handful of parfley, lay 
them all over the’ infide of the head, cut off the 
ears, and lay'them-in a thin part OF the head, 
then rollit up tight, bind it up witha fillet, and _ 


wien 


a 


- ENGLISH HOUSE-KEEPER. 301 


_ wrap it up ina clean cloth, boil it two hours, 

and when it is almoft cold, bind it up with a 

 frefh fillet, and put it ina pickle made as above, 
_ and keep it for ute. , 


To collar a Breast of Murron. 


~ BONE your mutton, and rub it over with 
_ the yolk of an egg, then grate over it a little 

lemon peel, anda nutmeg, witha a little pepper 
and falt, then chop {mall one tea-cupful of 
_ Capers, two anchovies, fhred fine a handful of 
_ pariley, a few fweet herbs, mix them with the 

crumb of a penny loaf, and ftrew it over your 
_ mutton, and rollit up tight, boil it two hours, 
_ then také it up, and put it in a pickle made as 
for the calf’s-head. 


To collar a Pic. 


KILL your pig, drefs off the hair, and draw 

_ Out the entrails, and wath it clean, takea fharp 
_ knife, rip it open, and takeout all the bones, then 
rubi¢ all over with pepper and falt beaten fine, 

_ afew fage leaves, and {weet herbs chopped {mall, 
then roll up your pig tight, and bind it witha - 
fillet, then fill your boiler with foft water, one 
pint of vinegar, and a handful of falt, eight-or 
ten cloves, a blade or two of mace, a few pep- 
_ per corns, anda bunch of {weet herbs; when 
- it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when itis almoft cold 
_ bind it over again, and put it intoan earthen pot, 
and pour the liquor your pig was boiled in upon 
it, keep it covered, and it is fit for ufe, 7 
0 
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To collar Swine’s Face. 


CHOP the face in many places, and wafh it 
in feveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out theear roots, cut the meatin 
pieces, and feafon it with pepper and falt ; while 
it is hot put it into an earthen pot, but put the 
ears round the outfide of the meat, puta board © 
on that will go in the infide of the pot, and fet 
a heavy weight upon it, and let it ftand all night, 
the next day turnit out, cut it round ways, and 
it will look clofe and bright. , 


To make Mock BRAWN. 


TAKE a piece of the belly part, and the head 
of a young porker, rub it with falt-petre, and let 
it liethree days, then wath it clean, {plit the head 
and boil it, then‘take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay them in your belly 
piece with. the head cut fmall, then roll it up 
tight with fheet tin, that atrencher will goinat 
each end, boil it four or five hours; when it 
comes out, fet it upcn one end and prefs the 
trencher down with a large lead weight, let it 
ftand all night, and in the morning take it out of 
your tin, and bind it with a white fillet, put it 
into cold falt and water, andit will be fit for ufe. 
. N. B. You muft make frefh falt and water 
every four days, and it will keep a long time. | 


To 
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To collar Fuat Rigs of BEEF. 


BONE your beef, lay it flatupona table, 
and beat it half an hour with a wooden mallet 
till it is quite foft, then rub it with fix ouncesof 
brown fugar, four ounces of common falt, and 
one ounce of falt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put it in warm water for eight or ten 
hours, then layit flat: upon a table, with the out- 
ward {kin down, and cut it in rows, and a-crofs, 
about the breadth of your finger, but take care 
you do not cutthe outfide {kin ; then fill one nick 
_ with chopped parfley, the fecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and falt, then parfley, and fo on till you 
have filled all your nicks ; then roll] it up tight, 
and bind it round with coarfe broad tape, wrap 
itin a cloth and boilit four or five hours ; then 
take it up, and hang it up by one end of the © 
{tring to keep it round, fave the liquor it was 
boiled in, the next day fkim it, and add to it 
half the quantity of allegar as you have liquor, 
and a little ‘mace, long pepper, and falt, then 
put in your beef, and keep it for ufe.N. B, When 
you fend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, fet it uponadrfhas you 
do brawn ; if you make a frefh pickle every. 
week it will keep a long time. 


To collar BEEF. 


SALT your beef, and beat it as bein then, 
rub it over with the yolks of eggs, f{trew over it, 
two 
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two large handfuls of parfley thred fmall, half 
an ounce of mace, black pepper and falt to your 
tafte, roll it up tight, and bind it about witha 
coarfe broad tafie, and boil it till it is tender 3 
make a pickle for it the fame way as before. 


To force aRouND of BEEF. 

_ TAKE a good round of beef, and rub it over 
foraquarter of anhour with two outices of falt- 
petre, the fameof bay falt, half a poundof brown 
fugar, and a pound of common falt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then wafh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with fhred parfley, a 
fecond with fat pork cut in fmall pieces, and a 
third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper, and falt, mixed together, 
then parfley, and fo on till you have filled all 
theholes, then wrap your beefin a cloth, and 
bind it witha fillet, and boil it four hours ; when 
it is cold, bind it over again, and cut a thin 
flice off before you fend it to the table: garnifh ~ 
with parfley and red cabbage. 


To foufe a TURKEY. 


KILL your turkey and let it hang four or 
five days in the feathers, then pick it and flit it 
upthe back, and take out the entrails, bone it, © 
and bind it with a piece of matting like fturgeon 


_ or Newcaftle falmon, fet over the fire a clean 


faucepan, witha pint of {trong allegar, a feore 
of cloves, three or four blades of mace, a nut- 
} meg, 
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meg fliced, a few pepper corns, and a handful 
of falt, when it boils put in the turkey, and 
boil itone hour, then take it up, and when 
cold, put it into an earthen pot, and pour the 
liquor over it, and keep it for ufe.; when you 
fend it to table lay {prigs of fennel over it. 


Lo foufe Pics Feet and Ears. 


CLEAN your pigs feet and ears ; and boil 
them till they are tender, then fplit the feet and | 
put them into falt and water with the ears ; when 
you ufe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and fend them up with 
good melted butter.—N. B. You may eat them | 
cold; make frefh pickle every two days, and 
hey ‘will keep fome time. 


To foufe TRIPE. 
WHEN yonr tripe is boiled, put it into fale 


and water, change the falt and water every day 
till you ufe it, dip it in batter and fry it as the 
pigs feet and ears, or boil it in frefh falt and 
water, with an onion fliced, and a few {prigs of 
parfley, and fend melted butter for fauce. 


To hang a SURLOIN of Breer 76 roaft: 
' TAKE the fuet out of a furloin, and rub it 


half an hour with one ounce of falt-petre, four 


ounces of common falt, and half 2 pound of 
brown fugar, hang it up ten or twelve days, then 


_-wath it, and roat it ; you may eat it either hot 


yr cold, 
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To falt ere 


AS foon as your Laing are cut out, rub them 


very well with one ounce of falt-petre, half an 
ounce of falt prunella pounded, and one pound 
of common falt to every ham, lay them in lead 
or earthen falt pans for ten days, turn them once 
inthe time, then rub them well with more com- 
mon falt, let them lie ten days longer, and turn 
them every day, then take them out, and fcrape 
them exceeding clean, and dry them well with 
a clean cloth, and rub it flightly over with a lit- 
tle falt, and hang them up to dry. 


To fmoke Hams. 


WHEN you take your hams out of the pic- 
kle, and have rubbed them dry with a coarfe 
cloth, hang them in a chimney, and makea fire 
of oak fhavings, and lay over it horfe litter, and 
one pound of juniper berries, keep the fire {mo- 


thered down for two.or three days, and then . 


eo them up to Gry 
To falt Cuops. 


THROW over your chops a handful of falt, 
and lay them fkin fide down aflant ona board, 


to let allthe blood run from them ; the next day | 


pound to every pair of chops one ounce of bay 
falt, the fame of falt petre, two ounces of brown 
fugar, and half a pound of common falt, mix. 


them together, and rub them exceeding well, | 
let them lie ten days in your falting ciftern, then 


eo 
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rub them with common falt, and let them lie a 
week longer, and rub them clean, and hang 
them to dry ina dry place. | 


: To falt Bacon. 


_ WHEN. your pig is cut down, cut off the 

_ hams and head, if it be a large one cut out a 
chine, but leave in the {pare ribs, it keeps the 
bacon from rufting, and the gravy in, falt it 
with common falt, and a little falt-petre, (but 
neither bay falt nor fugar) let it lie ten days on 
a table, that will let all the brine run from it, 
then falt it again ten or twelve days, turning it 
every day after the fecond falting, then f{crape it 
very clean, rub a little dry falt on it, and hang 
it up.—N. B. Take care to {crape the white 
froth off very clean that is onit, which iscaufed 
by the falt to work out of the pork, and rub 
on ita littledry falt, it keeps the bacon from ruft- 
ing , thedry falt will candy and fhine like dia- 
monds on your bacon. 


To falt Toncues. 


SCRAPE your tongues, and dry them clean . 
with a cloth, and falt them well with common | 
falt, and half an ounce of falt-petre to every 
tongue, lay them ina deep pot, and turn them 
every day fora week orten days, falt them again, 

-and let themlie a week longer, take them up, 
dry them with acloth, flour them, and hang 


| them up. 
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To falt a Lec of MuTTon. 


POUND one ounce of bay falt, and half an 
ounce of falt-petre, and rub it all over your leg 
of mutton, and letit lie all night; the next day 
falt it well with common {falt, and let it lica 
week or ten days, then hang it up to dry. 


To pickle Pork. 


CUT your pork in fuch pieces as will be moft 
convenient to lie in your powdering tub, rub 
every piece all over with falt-petre, then rake 
one part bay falt, and two parts common falt, 
and rub every piece well, lay the pieces as clofe 
_as poflible in your tub, and throw a little fale 

over. | 


"Lo pickle Beer. 


TAKE fixteen quarts of cold water and put 
toit as much falt as will make it bear an egg, 
then add two pounds of bay falt, half a pound 
of falt-petre pounded {mall, and three pounds © 
of brown fugar; mix all together, then put your 
beef into it, and keep it in adry cool place. 


CH AP. “XT¥- 
Obfervations on PossETs, GRUELSs, “Selo 


N making poffets, always mix a little of the © 
hot cream or milk with your wine, it will 
keep the wine from curdling the reft, and take _ 
the cream off the fire before you mix ali toge- 
ther, 
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ther.—Obferve in making gruels, that you boil 
them in well tinned faucepans, for nothing will 
fetch the verdigreafe out of copper fooner than 
acids or wine, which are the chief ingredients 
in gruels, fagos, and wheys; do not let your 
gruel or fago {kim over, for it boils intothem 

and makes them a muddy colour. 


To make a Sack PosseET. 
GRATE two Naples bifcuits into a pint of 


thin cream, putin a ftick of cinnamon, and fet 
it over a flow fire, boil it till itis of a proper 
_thicknefs; then add half a pint of fack, a flice 
of the end ofalemon, with fugar to your tafte ; 
{tir it gently over the fire, but do not let it boil 
left it curdle, ferve it up with dry toaft. _ 


A an ca 


To make aBRANDY Posser. / 


BOIL a quart of cream over a flow fire, with 
a ftick of cinnamon in it, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and fugar to your 
tafte, fet it overa flow fire, and ftir it one way; 
when it is: like a fine thincuftard, take it off, 
and pourit into your turene or bowl, witha glafs 
of brandy, ftir it gently together, and ferve it 
up with tea wafers round it, 


To make a LEMON PosseErT. 


GRATE the crumb of a penny loaf very fine, 
and put it into rather more than a pint of 
_ water, with half a lemon peel grated, or fugar 
_ rubbed upon itto take out the effence, boil them 

< Ss together 
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together till it looks thickand clear, then beat ix 
ver? well;—to the juice of half a lemon put in 
int of mountain wine, three ounces of Jordan 
aletionds, and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 
fugar to:your tafté, mix it well and put it in 
your pofiet, ferve it up in aturene or bowl.— 
N.B. Anorange poffet is made the fame way. 


To make an ALMOND PossEr. 


GRATE the crumb ofa penny loaf very 
fine, pour a pint of boiling milk upon it, let 
it ftand two or three hours, then beat it ex- 
ceeding well, add to it a quart of good cream, 
four ounces of almonds blanched and beat as 
fine as poffible, with rofe water, mix them all 
well together, and fet them over avery flow fire, 
and boil them a quarter of an hour, then fet it 
to cool, and beat the yolks of four eggs, and — 
mix them with yourcream; when it is cold 
| f{weeten it to your tafte ; then ftir it over a flow 
fire, till it grows pretty thick, but do not let it 
boil, it wear curdle; then pour it into a china 
bow]; when you fend it to table, put in three 
macaroons to {wim on the top.—It is proper for 
atop at {upper. ) 


Jo make a WinE PosseET. 


TAKE a quart of new milk, and the crumb 
ofa penny loaf; and: boil them till they are foft, 
when you take it off the fire, grate in half a nut- 
meg, and fugar to your tafte, then put it intoa 
china bowl, and put in 1 it a a pint of Lifbon wine — 

carefully, ‘a 
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carefully, alittle ata time, orit will make the 
curd hard and tough ;. ferve it up with toaft 
and butter upon a plate. : 


To make an ALE PosserT. - 


- PUT a little white bread in a pint of good 
milk, fet it over the fire, then warnya little more 
than a pint of good ftrong ale, with nutmeg 
and fugar to your tafte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ftanda few minutes to clear, andthe curd will 
rife to the top. 


To mull Wink. 
GRATE half a nutmeg into a pint of wine, 


and iweeten it to your tafte with loaf fugar, fet 

it over the fire, and when it boils take it off to. 
cool, beat the yolks of four eggs exceeding well, 

add to them a little cold wine, then mix them 

carefully with your hot wine, a little at a time, 

then pour it backwards and forwards - feveral 

times till itlooks fine and bright, then fet it on 

the fire and heat it a little at a time for feveral 

times till it is quite hot and pretty thick, and 

pour it backwards and forwards feveral times ; 

then fend it in chocolate cups, and firve it up 
with dry toaft cut in long narrow pieces. 


\ 


To mull ALE. 


TAKE a pint of good ftrong ale, put it into 

a faucepan, with three or four cloves, nutmeg | 
and fugar to your tafte, fet itaver the fire, when 
§ Ss aan ae: 
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it boils take it off to cool, beat the yolks of four. 
eggs very well and mix them with a little cold 
ale, then put it to your warm ale, and pour it in 
and out of your pan for feveral times, then fet 
it over a flow fire and heat it a little, then take 
it off again and heat it two or three times till it 
is quite hot, then ferve itup with dry toaft. 


To make mulled WiNE. 


BOIL a quart of new milk five minutes with a 


a {tick of cinnamon, nutmeg, and {ugar to your 
tafte, then take it off the fire and Iet it ftand to 
cool, beat the yolks of fix eggs very well, and 
mix them with ‘a little cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the fame as you do mulled ale, and 
fend it to the table with a plate of bifcuits. 


To make BEEF TEA. 


TAKE a pound of lean beef, cut it in very 
thin flices, put it into.a jar and pour a quart of 
boiling water upon it, cover it very clofe to keep 
in the fteam, let it ftand by the fire, it is very 
good for a weak conftitution, it muift be drank 
when it is new milk warm. 


To make CHICKEN BROTH. 


SKIN a {mall chicken, and fplit it in two and 
boil one half in three half pints of water, with 
a blade or two of mace, a {mall cruft of white 
bread, boil it over a flow fire till itis reducedto 

6 . 
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half the quantity, pour it into a bafon, and take 
off the fat, and fend it up with a dry toatt. 


To make CHICKEN WATER, | 


SKIN half a fowl, break the bones; and cut 
the flefh as thin as poffible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it clofe up, and fet it by the fire for three 
hours, and it will be ready to drink. 


To make MuTTon Brotn. 


TAKE the fcrag end ofa neck of mutton, 
chop it into {mall pieces, putit intoa faucepan, 
and fill it with water, fet it over the fire, and 
when the fcum begins to rife, take it clean off, 
and put ina blade or two of mace, a little French 
barley, or a cruft of white bread to thicken. it; 
when you have’ boiled your mutton that it will 
fhake to pieces, ftrain your broth through a hair 
 fieve, {cum off the fat, and fend it up with dry 
toalt, 


To make WuITE WINE WHEY. 


- PUT a pint of fkimmed milk, and halfa pint 
of white wine into a bafon, let it fttanda few 
minutes, then pour over it a pint of boiling wa- — 
ter, let it ftanda little, and the curd will gather 
ina lump, and fettle to the bottom, then pour’ 
your wheyinto achina bowl, and put in alump 
of fugar, a {prig of balm, ora flice of lemon. 


Te 
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To make Scurvy Grass WHEY. 


BOIL a pint of blue milk, take it off to cool 
then put. in two fpoonfuls of the juice of {curvy 
grafs, and two {poonfuls of good old verjuice, fet 
it over the fire, and it will turn toa fine whey ; it 
is very good to drink inthe {pring forthe {curvy. 


Ta make CREAM of TARTAR WHEY, 


PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea fpoonfuls of 
cream of tartar, then take it off the fire, and let 
it ftand till the curd fettles to the bottom of the 
pan, then pour it into a bafon to cool, and drink 
it milk warm. | 


To make BARLEY WATER. 


TAKE two ounces of barley, boil it in two 
quarts of water till it looks white, and the barley 
grows foft, then ftrain the water from the bar- 
ley, add toit a little currant jelly or lemon.— 
N. B. You may put a pint more water to your 
barley and boil it over again. | 


To make GRoAT GRUEL. 
BOIL half a pint of groats in three pints of © 


water or more, as you would have your gruel for 
thicknefs, with a blade or two of mace in it; 
when your groats are foft, put in it white wine 
and fugar to your tafte, then take it off the fire, _ 
put toit a quarter of a pound of currants wafhed — 
and picked, putit in a China bowl, with a toaft — 
of bread round it, cut in long narrow pieces. 
OF 
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To make SAaGo GRUEL, 


TAKE four ounces of fago, give it a fcald 
in hot water, then ftrain it through a hair fieve, 
and put it over the fire with two quarts of water 
and a ftick of cinnamon, keep {cumming it till 
it grows thick and clear, when your {ago is 
enough, take out the cinnamon and put ina- 
pint of red wine, if you would have it very 
{trong put in more then a pint, and {weeten it 
to your tafte, then fet it over the fire to warm, 
butdo not let it boil after the wine is putin ,it 
weakens the tafte, and makes the colour not io 
deep a red, pour it into a turene, and put ina 
flice of lemon, when you are fending it to table. 
It is proper for a top dith for fupper, 


Tomake Saco with Mick. 
WASH] your fago in warm water, and fet it 


over the fire witha {tick of cinnamon, and as 


mn 


much water as will boil it thick and foft, then 
put in as much thin cream or new milk as will 
make it a proper thicknefs, grate in half a nut- 
meg, {weeten it to your tafte and ferve it up in 
a China bowl or turene.—It is proper for a top 


dith for fupper. 


To make BARLEY Jenne 
_ TAKE four ounces of pearl barley, boil itin 


two quarts of water witha ftick of cinnamon in 


it, till it is reduced to one quart, add to it a lit 
tle more than a pint of red wine, and {ugar to 


: “ee tafte, wath and pick two or three ounces of 


To 
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- 


To make WATER GRUEL. 


TAKE one fpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fineand fmooth, then take it off the fire 
and let it ftand to fettle, then pour itin a china. 
bowl], and add white wine, fugar, and a nut- 
- meg to your tafte, ferve itup hot with a toaft 
buttered upon a plate. 


To make a fweet PANADO. 


CUT all the cruft off apenny loaf, flice the 
reft very thin and put it into a faucepan with a 
pint of water, boil it tillit is very foftand looks 
clear, then putinaglafs of fack or Madeira wine, 
grate in alittle nutmeg, and put in a lump of 
butter the fize of a walnut, and fugar to your 
tafte, beatit exceeding fine, then put it ina deep 
foup difh and ferve it up. N. B. You may 
leave out the wine and fugar, and put ina little _ 
good cream anda little falt, if you like it better. 


To make CHOCOLATE. 


SCRAPE four ounces of chocolate and pour 
- a quart of boiling water upon it, mill it well 
with.a chocolate mill, and fweeten it to your 
tafte, give ita boil and let itftandall night, then © 
mill it again very well, boil it two minutes, 
then millit till it will leave afrothuponthe top _ 
of your cups. | | 
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@ WA: P.. XV. 


Odfervations on Wines, CatTcuupP, and 
VINEGAR. 


w INE is a very neceflary thing in moit fa- 
milies, and is often {poiled through mif- 
/ management of putting together, for if you let 
it {tand too long before you get it cold, ‘and do 
not take great care to put your barm upon itin 
time, it fummer beams and blinks inthe tub, fo 
that it makes your wine fretin the cafk, and will 
not let it fine; it is equally as great a fanlt to let 


it work too long in the tub, for that takes off all 


the fweetnefs and flavour of the fruit or flowers’ 
your wine is made from, fo the only caution I 
ean give, is to be careful in following the re- 
ceipts, and to have your vefiels dry, rinfe them 
with brandy, and clofe them up as foon as your 
wine has done fermenting. ; 
To make LEMON Wake to drink like C1TRON= 
~ WATER. 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and — 
let them ftand fourteen days, then make the juice 
into a fyrup with three pounds of fingle refined 
fugar ; when the peels are ready, boil fifteen 
gallons of water with forty pounds of fingle re= 
_ fined fugar for half an hour, then put it intoa 
_ tub, when cool add to it one {poonful of barm, 
deta it work two days, then tun it and putin the 
Been’y. peels, and fyrup, ftir them all together, . 

Ne and - 
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and clofe up your cafk, let itftand three months; 
then bottle it, and it wiJl be pale and as fine as 
any citron water ; it is more likea cordial than 
wine. 

To make Limon WINE a fécond Way. 

TO one gallon of water put three pounds of 
powder fugar, boil ita quarter of an hour; fcum 
it well, then pour it on the rinds of four lemons 
pared very thin, make the juice intoa thick fyrup; 
with half a pound of the above fugar, take a flice 
of bread toafted and fpread on it a fpoonful of 
new barm, put it in the liquor when luke warm, 
and let it work two days, then turn it into your 
cafk, and let.it ftand three months, and then 
bottle it. 

To make ORANGE WINE, 

TO ten gallons of water, add twenty-four 
pounds of lump fugar, beat the whites of fix eggs 
very well, and mix them when the water is cold, 
then boil itan hour, {cum it very well, take four 
dozen of the roughe(t and largeft Seville oranges 
"you can get, pare them very thin, put them into 
atub, and put the liquor on boiling hot, and 
when you think itis cold enough add to it three 
or four {poonfuls of new yeft, with the juice of 
theoranges, and half an ounceof cochineal beat 
fine, and boiledin a pint of water, ftir it all to- 
gether, and let it work four days, then put itin 
the cafks, and in fix weeks time bottie in for ule. 


To make ORANGE WINE a fecond Way. 


TO ten gallons of water, add twenty-feven — 
pounds of lump fugar, boil itone hour, fkim _ 
I ° ita 
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it all thetime, then take the peels of five dozen of 
oranges ; pared very thin, put them into a tub; 
when you take the liquor off the fire, pour it 
upon them, and when it is almoft cold add to it 
three {poonfuls of good yeft and free from being 
bitter, with the juice of all your oranges; let it 
work two or three days, ftir it twice a day, then 
put it into a barrel with one quart of mountain 

wine, and four ounces of the fyrup of citron; 
ftir it well in the liquor ; leave the barrel open 
till it has done working, then clofe it well up, 
let it ftand fix weeks, and then bottle it. 


To make ORANGE Wine a third Way. 


TAKE fix gallons of water, and fifteen pounds 
of powder fugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and {cum 
it well; when it is cold for working, take 
fix {poonfuls of good yeft, and fix ounces of the 
fyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 
oranges ; let it work two days and one night, | 
then tun it, and in three months bottle it. 


To make SMYRNA RAISIN WINE. 


TO one hundred of raifins put twenty gal- — 
lons of water, let it ftand fourteen days, then 
put it into your cafk; when it has been in fix 
months, add toit one gallon of French brandy, 
and when it is fine then bottle it. , 


= To make ELDER RAIsiIN WINE. | 

TO every gallon of water put fix pounds of 
-Malagaraifins fhred fmall, put them into a vef- 
ail fel, 
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fel, pour the water on them boiling hot, and Jet 

it {tandnine days, ftirring it twice every day, get 
the elder berries when full ripe, pick them off 
the ftalks, put them into an earthen pot, and 
fet them in a moderate oven all night, then ftrain 
them through a coarfe cloth, and to every gal- 
lon of Hiquor add one quart of this juice, ftir it 
well together, then toaft a flice of bread, and 
fpread three {poonfuls of yefton both fides and 
put it in your wine, and let it work a day or 
two, then turn it into your cafk, fill it up as it 
works over, when it has done working, clofe it 
up, and let it ftand one year. | 


To make RAISIN WINE another Way. 


BOIL ten gallons of fpring water one hour, 
when it is milk warm, to every gallon add fix 
pounds of Malagaraifins, clean picked and half 
chopped, ftir it up together twice a day for nine 
or ten days, then run itthrougha hair fieve, and 
{queeze the raifins well with your hands, and 
_ put the liquor in your barrel, bung it clofe up, 
and let it ftand three months and then bottle it. 


To make GINGER WINE. 


TAKE four gallons of {pring water, and feven — 
pounds of Lifbon fugar, boil it a quarter of 
an hour, and keep fcummingit well; when the 
liquor is cold fqueeze in the juice of two le- 
mons, then boil the peel with two ounces of 
ginger in three pints of water one hour; when 
it is cold put it all together into a barrel, with 
tw@ 


° 
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two fpoonfuls of yeft,.a quarter of an ounce of — 
ifinglafs beat very thin, and two pounds of jar- 
_raifins, then clofe it up, and let it ftand feven 
weeks, then bottle it; the beft feafon to make 
it is the f{pring. | 


To make PEARL GoosEBERRY WINE. 


TAKE as many of the beft pearl goofeberries 
when ripe as you pleafe, bruife them with a 
wooden peftle in a tub, and let them ftand all 
night, then prefs and fqueeze them througha 
hair fieve, let the liquor ftand feven or eight 
hours, then pour it clear from the ee ea ey 
and to every three pints of liquor add a pound 
of double refined fugar, and ftir it about till it 
is melted, then put toit five pintsof water, and 
two pounds more of fugar, then diffolve half 
an ounce of ifinglafs in partof the liquor that has 
been boiled, putall in your cafk, ftop it well up 
for three months, then bottle it and put in 
every bottle a lump of double refined fugar.— 

This is excellent wine, 


To make GooseBeRRY WINE a fecond Way. 


TO a gallon of water put three pounds of 
lump fugar, boil it a quarter of an hour, and 
{cum it very well, then let it ftand till itis al- 
~moft cold, and take four quarts of goofeberries 
when full ripe, bruife them in 4 marble mors 
far, and put them in your veffel, then pourin © 
the Bator and let it ftand two days, and ftir it 
tas four hours, fteep half anounce of f ifinglafs 
a Y ip. 
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in a pint of brandy two days, ftrain the wine 
through.a flannel bag into a cafk, then beat the 
ifinglafs in a marble mortar with five whites of 
eggs, then whifk them together half an hour, 
and put itin the wineand beat them all together, 
clofe up the cafk and put clay over it, let it 
ftand fix months, then bottle it off for ufe, put 
in each bottle alump of fugar and two raifins 
of the fun; this is a very rich wine, and when 
it has been kept in the bottles two or three years, 
will drink like champagne. | 


To make BLACKBERRY WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts, and crufh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown fugar a quarter of an hour, 
{cum it well, then pour in on the blackberries, 
and let it fland all night, then ftrain it through 
a hair figve, put into your cafk fix pounds of 
Malaga railinsa little cut, then put the wine into 
the cafk with one ounce of ifinglafs, which mut 
be diffolved in a little cyder, {tir it all up toge- 
ther, clofe it up, and let it ftand fx months, 
and then bottle it. : 


To make RASPBERRY WINE. 


GATHER your rafpberries when ful! ripe © 
and quite dry, cruth them dire@tly and mix them _ 
with fugar, it will preferve the flavour which 
they would lofe-intwo hours; to every quart of 
rafpberries put a pound of fine powder fugar, 

| when 


: 
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when you have got the quantity you intend to 
make, to every quart of rafpberries add two 
pounds more of {tugar, and one gallon of cold 
water, ftir it well together, and let it ferment 
three days, ftirring it five or fix times a day, 
then putitin yourcafk, and for every gallon 
put in two whole eggs, take care they are not 
broke in gutting them in, clofe it well up, and 
let it ftand three Thohthe then bottle it.— 
N. B. If you gather the berries when the fun 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the rafpberries, 
and make the wine more pleafant. 


To make REp CURRANT WINE. 


_ GATHER the currants when full ripe, ftrip 
them from the ftems, and {queeze out the juice; 
toone gallon of the juice put two gallons of cold 
water, and two {poonfuls of yeft, and let it 
work two days, then ftrain it through a hair 
- fieve, at the fame time put one ounce of ifing- 
glafs to fteep in cyder, and to every gallon of li- 
quor add three pounds of loaf fugar, ftir it well 
together, put itin a goodcafk: to every ten gal- 
lons of wine put two quarts of brandy, Pie 
them all exceeding well in your cafk, clofe it 
well up, let it ftand four months, then bottleit. 


To make Currant WINE ae Way. 
- TAKE an equal quantity of red and aes 


: Beirrants, bake them an hour in a moderate oven, 
br th en “ooh them through a coarfe cloth, what 
Y 2 water 
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water you intend to ufe have ready boiling, 
and to every gellon of water putin one quart of 
juice and three pounds of loaf fugar, boil it a 
quarter of an hour, {cum it well, then put it 
ina tub, when cool toaft a flice of bread and 
fpread on both fides two fpoonfuls of yeft, and 
let it work three days, ftir it three or four times 
a day, then put it intoa caik, and to every ten 
gallons of wineadda quart of French brandy, and 
the whites of ten eggs well beat, make the cafk 
clofe up, and let it ftand three months, then 
bottle it.—N. B. Thisis a pale wine, but it isa 
very peed one for keeping, and drinks pleafant. 


To make SYCAMORE WINE. 
TAKE two gallons of the fap and boil it half 


an hour, then add toitfour pounds of fine pow- 
der fugar, beat the whites of three eggs toa 
froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, {cum it very 
well, and boil it half an hcur, then ftrain it 
through a hair fieve, and let it ftand till next 
day, then pour it clean from the fediments, put 
half a pint of good yeft toévery twelve: gallons, 
cover it clofe up with blankets till itis white 
over, then put it into the barrel, and leave the 
bung hole open till it has done working, then 
clofe it well up, let it ftand three months, then 
bottle it, the fifth part of the fugar muft be 
loaf, and if you like raifins, they are a great ad- 
dition to the wine.——N. B. You may make. 
birch wine the fame way. | 
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To make Binca Wine a fecond Way. 


BOIL twenty gallons of birch water half an 
hour, then put in thirty pounds of battard fugar, 
boil your liquor and fugar three quarters of an 
hour, and keep {cumming it allthe while, then 
‘put itinto a tub and Jet it ftand till it is quite 
cold, add to it three pints of yeft, ftir it three 
or four times a day for four or five days, then 
put itintoacafk with two pounds of Malaga 
raifins, and one pound of loaf fugar, and half 
an ounce of ifinglafs, which mutt be diffolved in 
part of the liquor, t then put toit one gallon of 
new ale that is ready for tunning, work it very 
well in the cafk five or fix days, then clofe it up 
and let it ftand ayear, then bottie it off, 


To make WALNUT WINE. 


TO every gallon of water put two pounds of 
brown fugar and one pound of honey, boil them 
halfan hour, and take off the {cum, put into 
the tuba handful of walnut leaves to every gal- 
lon and pour the liquor upon them, let it ftand 
ailnight, then take out the leaves, and put in 
haléa pint of yeft, and let it work fourteen 
days, beat it four er five times a day, which 
will take off the fweetnefs, then ftop up the 
cafk, and let it ftand fix months.—This isa 
good wine again{t confumptions, or any inward 
eso lants. | 


To make CowsLiP Wine. 


aro two gallons of water addtwo pounds and 
ahalf f of powder fugar, boil them half an hour, 
Brox ~ pS | and 
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and take off the fcum as ‘it rifes, then pour. it 
intoatub to cool, with the rinds of two lemons s 
when itis cold add four quarts of cowflip flow- - 
ers to the lique r, with the juice of two lemons, 
let it ftand in the tub two days, ftirring it every 
two or three hours ; and then put it inthe bar- - 
rel, and let it ftand three weeks or a month, 
then bottle it, and puta lump of fugar into 
every bottle.——JV. B. It makes the beft and 
ftrongeft wine to have only the tops of the peeps. 


A fecond Way to make Cowsiip Wine. 


BOIL twelve gallons of water a quarter of an 
hour, then add two pounds and a half of loaf 
fugar to every gallon of water, then boil it as 
long as the icum rifes till it clears itfelf, when 
almoft cold pour it into a tub, with one fpoon- 
ful of yeft, let it work one day, then put in 
thirty two quarts of cowflip flowers, and let it 
work two orthree days, then put itall into a 
_ barrel with the parings of twelve lemons, the 
fame of oranges, make the juice of them intoa 
thick fyrup, with two or three pounds of loaf 
fugar; when the wine has done working, add 
the fyrup to it, then ftop up your barrel very 
well, and let it ftand twoor three months, then 
bottle it. 


To make ELDER FLOWER WINE. : 


TAKE the flowers of elder, and be careful — 
that you do not let any ftalks in, toevery quart _ 
of flowers put one gallon of waterand three pounds — 
of loaf {ugar ; boil the water and fugara quatad 
ter of an hour, then pour it on the flowers, a do 

I (ice 


. 
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let 1t work three days, then ftrain the wine 
throughahair fieve, and put itintoacafk ; toevery 
terigallons of wine add one ounceofifinglafs dif- 
folved in cyder ,and fix whole eggs; clofeitup, 
and let it ftand fix months, and then bottle it. 


To make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of fugar, boil them gently for two hours, fcum 
it well, then put it into atub to cool, then take © 
two poundsand a half of the tops of balm, bruife 
it, and put it intoa barrel with a little new 
yeft, and when the liquor is cold, pour it on 
the balm, ftir it well together, and let it 
ftand twenty four hours, and keep ftirring it 
often, then clofe it up, and let it ftand fix weeks, 
then rack it off, and put a lump of fugar into 
every bottle, cork it well, and it will be better 
the fecond year than the firft.——WN. B. Clary 
wine is made the fame way. 


To make IMPERIAL WATER. 


PUT two ounces of cream. of tartar into.a 
large jar, with the juice and peels of two lemons, 
_pouron them feven quarts of boiling water, 
when it is cold, clearit through a gauze fieve, 
{weeten itto your tafte, and bottle it.—It will 
be fitto ufe the next day. 


_ To cure acid Raisin WINE. 

THE following ingredients mutt be propor- 
tioned to the degrees of acidity or fourne(s, if 
but fmall, you muft ufe le{s, . if.a {tronger acid, 
a larger quantity, it muft be proportioned to the | 
quantity of wine, as wellas’the degree of acidity 
a x Y 4 or 
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or fournefs; be fure that the cafk be near 
full before you apply the ingredients, which 
will have this good effect, the acid part of the 
wine will rife to the top immediately, and iffue 
out at the bung hole, but if the cafk be not full, 
the part that fhould fly off wiil continue in the 
cafk, and weaken the body of the wine, but if 
your cafk be full, it will be ready to have a body 
laid on itin three or four days time —I fhall 
here proportion the ingredients for a pipe ; fup- 
poling it tobe quite acid, that is juftrecoverable, 
Take two gallons of {kimmed milk, and two 
ounces of ifinglafs, boil them a quarter of an 
hour, ftrain the liquor and let it ftand until it is 
cold, then break it weH. with your whifk, add 
to it four pounds of alabafter, and three pounds 
of whiting, ftir them well together, then put 
in one ounce of falt of tartar, mix by degrees a 
little of the wine with it foas to diflolveittoa 
thin liquor, put thefe in your cafk, and flir it 
well with a paddle, and it will immediately dif- 
charge the acid part from it as before mentioned ; 

whenit has done fermenting, bungit up for ten 
days, then rack it off, and you will find part of 
its body gone off by the flrong fermentation ; to 
remedy this, you muft lay a frefh body on in 
proportion to,the degree to which it hath been 
lowered by the above method, always having a 
fpecial carenot toalter its flavour, and this muft 
be done with clarified fugar, for no fluid will 
agree with it, but what will make it thinner, or — 


confer its own tafte, therefore the following igs 


the beft method for performing it: to lay afrefh _ 
; body On wine, take three quarters of an hun. 
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dred of brown fugar, and put it into your cop- 
per, then put ina gallon of lime water to kee 
it from burning, ftir it all the while till it boils, 
then math three eges and fhells all together, add 
them to the fugar, and keep ftirring it about, and 
as the {cum or filth rifes take it off very clean, 
then put it in your can, and let it ftand till itis 
cold before you ufe it, then break it with your 
whiik by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then puta quart of ftum-forcing 
to it, which will unite their bodies, and make 
it fine and bright. 


To make STUM. 


TAKE a five gallon cafk that has been well 
foaked in water, fet it todrain, then take a pound 
of roll brimftone and melt it in aladle, put as 
many rags to it as will fuck up themelted brim~ 
ftone, burn all thofe rags in the cafk, cover the 
bung-hole but let it Maas a little air, fothat it 
will keep burning ; when it is burned out, put to 
it three gallons of the ftrongeft cyder, and one 
ounce of common alum pounded, mix it with 
the cyder in the cafk, and roll it about five or 
fix times a day, for ten days, then take out the 
bung, and hang the remainder of the ragsona 
wire in the cafk, as near the cyderas poflible, 
and fet them on fire as before, when it is burnt 
out bung the cafk clofe, and roll it well about 
_ three or four times a day for two days, then let 
pit ftand feven or eight days, and this liquor will 
be fo {trong as to affect your eyes by looking at 
‘it, When you force a pipe of wine take a aA 
9) 
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of this liquor, beat half an ounce of ifinglafs, ; 
and pull it in {mall pieces, whifk it together, 
and it will diffolve in four or five hours, break 
‘the jelly with your whifk, adda pound of ala- 
bafter_to it and diffolve it a little in the wine, 
then put it in the,pipe and bung it clofe up, 
and in a day’s time it will be fine and bright. 


- To refine Mart Lt QUOR. 


TO cure a hogfhead of four ale: Take two 
ounces of ifinglafs, diffolve it in two quarts of 
new ale, and fet it all night by the fire, then take 
two pounds of coarle brown fugar and boil it 
ina quart of new wort, a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whifk the above ingredients 
very well for an haat or more till it be all of a 
white froth, beat very fine one pound of plafter 
of Paris, and put it into your cafk, with the 
fermentation, and whifk it very well for half an 
hour in your cafk witha ftrong hand, until you 
have broughtall the filth and fediments from the 
bottom of your cafk, and it will look white; if. 
your cafk be not full, fill it up with new ale, 
and the fermentation will have this good effec ; 
the acid part of the ale will rife to the topim- 
mediately, and iffue out at the bung hole, but 
if the cafk be not full, the part that fhould fly 
out will continue in, and weaken the body of — 

the ale, be fure you do not fail filling up the cafk — 
four or five times a day, untilit has done work= | 
ing, and all the fournefs or white muddy part is 
sone, and when it begins to look like new tu - 
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ned ale, put ina large handful of {pent hops, 
clofe it up, and let it ftand fix weeks ; ifit be 
not fine, and cream like bottled ale, tao it ftand 
a month longer, and it will drink brifk like bot- - 
tled ale; this is an excellent method, and Ihave 
 ufed it to ale that has been both whiteand four, _ 
and never found it to fail. If you have any malt © 
_ that you fufpect is not good, fave out two gal- 
lons of wort, and a few hours before you want — 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer~ 
mentation, and when you have putitin the bar- 
re], whifkit very well for half an hour, and it © 
will fet your ale on working afrefh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working clofe it up: if the malt has 
got any bad fmack or tafte, or be of a fluid 
nature, this will take it off. 


Ta make Sack MEap. . 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
{cum it as before, to each gallon add half an 
ounceof hops, then boil it half an hour and 
Jet it ftand till the next day, then put it in your 
_cafk, and to thirteen gallons of the above liquor — 
add a quart of brandy or fack, let it be lightly 
Booted till the fermentation is quite done, then 
make itup very clofe; if it bea large cafk let 
it ftand a year before you bottle it, 


To 
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To make Cowstiep Mean. 


TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is wafted, feum 
it, then take it off the fire, have ready fixteen _ 
Jemons cutin halves, take a gallon of the liquor 
and put it tothe lemons, put the reft of the 
Jiquor into a tub, with feven pecks of cowflips, 
and let them ftand all night, then put in the 
liquor with the Jemons, and eight {poonfuls of 
new yelt, a handful of fweet briar, ftir them 
all well together, and let it work three or four 
days, then ftrain it, and put it in your cafk, and 
in fix months time you may bottle it, _ 


To make WALNUT MEAD. 


_ TO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ftand all night, then take the leaves out and put 
in a fpoonful of yeft, and let it work two or 
three days, then make it up, and let it ftand 
three months, then bettle it, 


To make OZYAT. 


BLANCH a pound of fweet almonds, and 
the fame of bitter, beat them very fine, with fix 
fpoonfuls of orange flower water, take three 
ounces of the four cold feeds, if you beat the — 
almonds, but if youdo not beatthem you muft — 
take fix ounces of the four cold feeds. then with _ 
two quarts of {pring water, rub your pounded a 
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_ feeds and almonds fix times through a napkin ; 
then add four pounds of treble refined fugar, 


boil it to a thin fyrup, fkim it well, and when 
Fit is cold, then bottle it. : 


To make OzvaT a fecond Way. 
BOIL two quarts of milk with aftick Ot 


cinnamon in it, let it ftand till it be quite cold, 
then blanch two ounces of the beft fweet al- 

~monds, and about ten or twelve ‘bitter almonds, 
pound them together in a marble mortar, witha 
little rofe water, then mix them well with the 
milk, {weeten it toyour tafte,and give itone 
boil, ftrain it through a very fine fieve till itis 
quite fmooth and free from almonds: Send it 

up in ozyat glaffes with handles, and quite cold, 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEMONADE jor the fame Ufe. — 


-'TO one quart of boiled water, add the juice 
of fix lemons, rub the rinds of the lemons with 
loaf fugarto your own taite ; when the water is 
near cold, mix the juice and fugar with it, then 
bottle it for ufe. 


To make LuMonaveE a fecond Way. 


PARE fix or eight large lemons, put the 
‘peels into a pint of water, give thema boil, 
_ when cold fqueeze your lemons intoit, and put 
in one pound of fugar, then ftrain itthrough a 
Yawn fieve to as much. water as will make in 

bye ns ee pleafant ; 
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pleafant ; juft beforeyou fend it up putin a pint. 
of white wineand the juice of an orange if you 


like it. 


To make LEMONADE a third Way. 


TAKE the rinds of fix lemons pared very 


_ thin, and put them ina pan with about twelve 
ounces of fugar, with a quart of pump water 
made not too hot; let it ftand a night, then 
fqueeze the juice of your lemons into it, with 
one fpoonful of orange flower water, and run it 
through a bag till it looks clear. 


To make arich Actp for Puncn. 


BAKE red currants and ftrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, crufh pearl. goofe- 
berries when full ripe, and ftrain them through 


'acoarfe cloth, add two quarts of the juice ae ; 


three pounds of double refined fugar, three quarts 
of rum and two of brandy, one ounce of ifinglafs 
diffolved in part of the liquor, mix it all up to- 
gether, and put itina little cafk, and let it 
ftand fix weeks, and then bottle itfor ufe. It 
will keep many years and fave much fruit. 


To make ORANGE JuIcE fo keep. 


SQUEEZE your oranges into a pan, then 


firain them through avery coarte fieve, after 


that through avery fine fieve; meafure your 


juice, and to every pint put a pound of fine 
loaf fugar, let it ftand appetite all night covered’ 


over, 


a 


- 


—— ee ee 
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over, then take off the fcum, ftir it well in the 
pan, and put it ia dry pint bottles, put ina 
{poonful of brandy, after they are filled tie it 
over the cork with leather ;if you do not choofe 
to put fpirits in, a little oil will do, to be taken 
off clean before you ufe it; keep it ina dry 
-place; and it will be good for two years. The 


pulp that will bein your fine fieve will make 
marmalade. 


‘ 


To make SHRUB. 


TAKE a gallon of new milk, put to it two 
quarts of ‘red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds and 
the juice of twelve of each fort, two gallons of. 
rum and one of brandy, let it ftand twenty-four 
hours, add to it-two pounds of double refined — 
fugar, and {tir it well together, then put itin a 
jug, covers it clofe upand let it ftand a fortnight, 
then run it through a jelly bag, and bottle it 
for ufe. 

me To make SHERBET. 

TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds and put the rafpings 
into a gallon of water, and three pounds of 
double refined (ugar, and boilit toacandy height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ftirring it until it 
isalmoft cold, then put it in a pot forufe. 


To make fine SHERBET a fecond Way. - 

_ PARE four large lemons and boil the peels 
in fix. quarts of water and a little ginger cut fine, 
_ boil them a quarter of an hour, then add tot 

Beat three 
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three pounds of fugar, and when it is cold put 
in the juice of the lemons and ftrain it, and it 
as fit for ufe. rae 


To make SHERBET a third Way. 


TAKE twelve quarts of water to fix pounds 
of Malaga raifins, flice fix lemons into it, with . 
one pound of fixpenny fugar, put them all to- 
gether into an earthen pan, let it ftand three 
days, ftirring it three times a day, then take 
them out, and let them. drain ina flannel bag, 
then bottle it; do not fill the bottles too full 
left they barft, It will be fit to drink in about 
a fortnight. 


To make RASPBERRY BRANDY. | 


GATHER the rafpberries when the fun is 
hot upon them, and as foon as ever you have got 
them, to every five quarts of rafpberries put one 
quart of the beft brandy, boil a quart of water 
five minutes witha poundofdouble refined fugar 
In it, and pour it boiling hot on the berries, 
Jet it ftand all night, then add nine quarts 
more brandy, ftir it about very well, put it in 
aftone bottle, and let it ftand 4 month or fix 
weeks ; when fine bottle it. 


To make BLACK CHERRY BRANDY. 


TAKE out the ftones of eight pounds of black 
cherries and put on them a gallon of the beft _ 
brandy, brypife the ftones in a mortar, then put — 
them in your brandy, cover them up clofe and 

3 let 
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let them ftand a month or fix weeks, then pour. 
it clear from the fediments and bottle it. 


| Yo make ORANGE BrRanpy. 

PARE eight oranges very thin, and fteep the 
peels in a quart of brandy forty eight hours in 
a clofe pitcher, then take three pints -of water 
and three quartersof a pound of loaf fugar, boil 
it until it is reduced to haif the quantity, then 
let it ftand till itis cold, then mix it with the 
brandy; let it ftand fourteen days, and then 
bottle it. 


To make ALMOND SHRUB. | 
TAKE three gallons of rum or brandy, three 


quarts of orange juice, the peels of three lemons, 
three pounds of loaf fugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 
them all well together, let it ftand an hour to 
curdle, runit through a flannel bag feveral times 
till it is clear, then bottle it for ufe. 


To make CURRANT SHRUB. 


PICK your currants clean from the ftalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of fingle 
refined fugar, clofe the jug well up, and put it 
into a pan of boiling water till they are foft, 
then ftrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double refined fugar, and the whites 
oftwo eggs well beat, mix them all together, 

ae Z, and 
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and cover them clofe up two days, then runit 
through a jelly bag and bottle it for ufe. 


To make WaLNuT CATCHUP. 


JAKE green walnuts before the fhell is 
formed, and grind them in acrab mill, or pound 
them in a marble mortar, {queeze out the juice 
through a coarfe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay 
falt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce, and a ftick of horfe- 
radifh; boil all together till reduced to half the 
quantity, put it in a pot, and when cold bottle 
it; it will be ready in three months. 


Io make Watnut Catcuup another Way. 


PUT your walnuts in jars; cover them with 
cold {trong ale allegar, tie them clofe for twelve 
months, then take the walnuts out from the 
allegar, and put toevery gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, ohe of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for ufe; it 
is good in fifh fauce, or flewed beef. In my — 
Opinion it is anexcellent catchup, for the longer 
itis kept the better it is ; Ihave kept it five — 
years, and it was much better than when firft. 


¢ Feat PA eet 
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the walnuts you have taken out, amongtt the 
other pickles; — é 


Io make Mum CarcuupP. 


¢ 

TO a quart of old mum put four ounces of 
anchovies, of mace and nutmegs fliced one 
ounce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third; when 
cold bottle it fcr ufe. 

To make a Catcuup to keep feven Years. 

TAKE two quarts of the oldeft ftrong beer 
you can get, put td it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of fhalots peeled, half an ounce of mace, 
the fame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in flices, 
boil all together over a moderate fire, till one 


third is waited, the next day bottle it for ufe; 
it will carry to the Eaft Indies. 


To make Musuroom CatTcuup. 

TAKE the full grown flaps of mufhrooms, 
crufh them with your hands, throw a handful of 
falt into every peck of mufhrooms, and let them 
ftand all night, then put them into ftew pans, 
and fet them in a quick oven for twelve hours, 
and ftrain them thtough a hair fieve; to every ~ 
gallon of liquor, put of cloves; Jamaica, black 
_ pepper and ginger, one ounceeach, and halfa 
pound of common falt, fet it on a flow fire, and 
Tet it boil till all the liquoris wafted away; then 
putit in a clean pot, when cold bottle it for ufe. 
oe A 2 To 
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To make Musiroom PowDER. 


TAKE the thickeftlarge buttons you can get, 
peel them, cut off the root end, but do not wafh 
them, {pread them feparately on, pewter difhes, 
and fet them ina flowoven to dry, let the liquor 
dry up into the mufhrooms, it makes the powder 
ftronger, and let them continue in the oven till 
you find they will powder, then beat them ina 
marble mortar, and fift them through a fine fieve 
with alittle Chyan pepper, and pounded mace, 
bottle it, and keep it ina dry clofet. 


To make TARRAGON VINEGAR. 


TAKE tarragon juft as it is going into bloom, 
ftrip off the leaves, and to every pound of leaves 
put. a gallon of ftrong white.wine vinegar in a, 
ftone jug to ferment for a fortnight, thenrunic 
through a flannel bag; toevery four gallons of 
vinegar put half an ounce of. ifinglafs diffolved 
in cyder, mix it well with vinegar, then put it | 
into large bottles, and Iet it ftand one month to 
fine, then rack it off, and putit into pint bot- — 
tles for ule. . ; 4 


To make ELDER FLOWER VINEGAR. 


TO every peck of the peeps of elder flowers  ~ 
put two gallons of flrong ale allegar; and fet it | 
in the ie in a ftone jug for a fortnight, then — 
filter it through a flannel bag ; when you bottle . 
it, put it in reall fdeeled. it keeps the flavour — 
much better than large ones.—-——Be careful you 
Go not drop any ftalks among the peeps. It 

make 
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makes a pretty mixture on a fide table, with 
tarragon vinegar, lemon pickle, &c. 


To make GoosEBERRY VINEGAR. 


TAKE the ripeft goofeberries you can get, 
crufh them with your hand in atub, to every 
peck of goofeberries put two gallons of water, 
mix them weil together, and let them work for 
three weeks, ftir them up three or four times a 
day, then ftrain theliquor through a hair fieve, 
and put to every gallon a pound of brown fugar, 
a pound of treacle, a {poonful of freth barm, 
and let it work three or four days in the fame tub 
well wafhed, run it into iron hooped barrels, 
and let it ftand twelve months, then draw it into 
bottles for ufe.—This far exceeds any white, 
wine vinegar. 


To make SUGAR VINEGAR. 


PUT nine pounds of ‘brown fugar to every 
fix gallons of water, boil it for a quarter of an 
‘hour, then put it into a'tub lukewarm, put to it 
a pint of new barm, let it work four or five 
days, ftir it up three or four times a day, then 
‘tun itintoa clean barrel iron-hooped, and fet it 
full in the fun ; if you make it in February it 
will be fit for ufe in Auguft; you may ufe it. 
for mott forts of pickles, except rath ieorns and 
walnuts. | 
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& Hiawerxylewaiy. 
Obfervations on PICKLING. 


ICKLING is a very ufeful thing in a fa- 

mily, but is often ill managed, or at leaft 
made to pleafe the eye by pernicious things, © 
which is the only thing that ought to be avoid- 
ed, for nothing is more common than to green 
pickles in a brafs pan for the fake of having 
them a good green, when at the fame time they 
will green as well by heating the liquor, and 
keeping them on a proper heat upon the hearth, 
without the help of brafs, or verdegreafe of any - 
kind, for it is poifon to a great degree, and no- 
thing ought to beavoided more than ufing brafs 
or copper that is not well tinned ; but the beft © 
way, and the only caution I can give is to be 
very particularin keeping the pickles fram any 
thing of that kind, and follow ftriatly the di- 
- rection of your receipts, as you will find receipts 
for any kind of pickles, without being put 
in falt and water ‘at all, and greened only by 
~ pouring your vinegar hot upon them, and it will 
‘Beep them along time you ee 


Lo pickle CUCUMBERS. 


TAKE the {malleft cucumbers you can get, 
and as free from {pots as. poffible, put them into 
_a ftrong falt and water for nine or ten days or 
- till they are quite yellow, and ftirthem twicea 
day at leaft, or they willfcum over, and grow 
{oft ; when they are thoroughly yellow pourthe 
PIR Te PS Be at ae Oe wate 
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water from them, and cover them with plenty 
of vine leaves, fet your water over the fire, when 
it boils pour it upon them, and fet them on the 
hearth to keep warm, when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing fo till yon fee they are 
a fine green, which will bein four or five times; 


be fure you keep them well covered with-vine | 


leaves, a cloth and difh over the top to keep in 
the fteam, it helps to green them fooner ; when 
they are greened, put them into a hair fieve to 
drain, then make a pickle for them; to every 
two quarts of white wine vinegar, put half an. 
~ ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in flices, the fame of black 
pepper, and a handful of falt, boil them all to- 
gether five minutes, then pour it hot upon your 
pickles, and tic them down with a bladder for 
‘ule.—N. B. You may pickle them with ale alle- 
gar, or diftilled vinegar ; if you ufe vinegar, it 
mutt not be boiled ; you may add three or four 
cloves of garlick or fhalots, they are very good 
for keeping the pickle from caning. 


Ta pickle CucumBeERs a fecond Way, 


GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to thema head of garlick, a few white muttard 
feeds, and a few blades of mace, half.an ounce 


of black pepper, the fame of long pepper, and. 


ginger, and a good handful of falt into your 
vinegar; pourit upon your cucumbers boiling 
hot, fet them by the fire, and keep them warm 


L 4 for « 
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for three days, and boil your allegar once every 
day, and keep them clofe coverea till they are 
a good green, and then tie them down with a 
leather, and keep them for ufe. 


To pickle CUCUMBERS in flices. 


GET your cucumbers large before the feeds 

are ripe, flice them a quarter ot aninch thick, 
then lay them ona hair fieve, arid betwixt every 
Jay put a fhalot or two, throw ona little falt, let 
them ftand four or five hours to drain, then put 
them ina ftone jar, take as much ftrong ale al- 
legar as will cover them, boil it five minutes 
with a blade or two of mace, a few white pep- 
per corns, alittle ginger fliced, and fome hor{- 
radifh {craped, then pour it boiling hot upon 
your cucumbers, let them ftand till they are 
cold, do fo for three times more: let it grow 
cold betwixt every time, then tie them down 
with a bladder for ufe. 


To pickle MANGOES. 


‘TAKE the largeft cucumbers you can get 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the feeds with an apple fcraper, ora tea {poon, 
and put them in a very ftrong falt and water 
for eight or nine days, or till they are very yel- 
low, ftir them well two or three times each day, 
then put them into a brafs pan, with a large 
quantity of vine Jeaves both under and over 
them, beat a little roach allum very fine, and 

' Sputs 
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put it in the falt and water that they came out 
of, pour itupon your cucumbers, and fetit upon 
a very flow fire, for four or five hours, till they 
‘are a pretty green, then take them out and drain 
them on a hair fieve, when they are cold, put 
to them alittle horfe-radith, then mu ftard feed, 
two or three heads of garlick, a few pepper ° 
corns, flice a few green cucumbers in {mall 
pieces, then horfe-radith, and the fame as before 

_ mentioned, till you have filled them, then take 
the piece you cut out, and few it on witha large 
needle and thread, and do all the reft the fame 
way, have ready your pickle; to every gallon of 
allegar put one ounce of mace, the fame of 
cloves, two ounces of ginger fliced, the fame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muftard feed tied up in abag, 
four ounces of garlick, and a ftick of horfe- 
radifh cut in flices, boil them five minutes in 
the allegar, then pour it upon your pickles, tie 
them down and keep them for ufe, 


To pickle CopLinGs. 


GET your codlings when they are the fize of 

a large French walnut, put a good deal of vine 
leaves in the bottom ofa brafs pan, then putin 

. your codlings, cover them very well with vine 
* Jeaves, and fet them over a very flow fire till you 
can peel the fkins off, then take them carefully 
up in ahair fieve, and peel them with a pen-— 
_ knife, and put them into the fame pan again 
_ with the vine leaves and water as before, cover 
them clofe, and fet them over a flow fire till they 
ae _ , are 
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are a fine green, then drrain them througha hair 
fieve, and when they are cold put them into 
diftilled vinegar, pour a little meat oil on the 


ie top, and tie them down with a bladder, 


To pickle KIDNEY BEANS. 


GET your beans when they are young and 
fmall, then put them intoa ftrong {alt and water 
for three days, ftir them up two or three times 
each day, then put them into a brafs pan with 
vine leaves both under and over them, pour on 
the fame water as they came out of, cover them 
clofe, and fet them over avery flow fire till they 
are afine green, then put them into a hair fieve 
to drain, and make a pickle for them of white 
wine allegar, or fine ale allegar, boil it five 
or fix minutes, with a little mace, Jamaica 
pepper, long pepper, and arace or two of gin- 
ger fliced, then pour it hot upon the kidney 
beans, and tiethem down with a bladder. 


To pickle SAMPHIRE. 


WASH your famphire very well in four fmall 
beer, then putit into a large brafs pan, diffolve 
a little bay falt, and twice the quantity of com- 
mon falt in four beer, then fill up your pan with 
it, cover it clofe, and fet it over a flow fire till 
it is a fine green, then drain it through a fieve 
and put it into jats, boil as much fugar vinegar _ 
or white wine vinegar, with a raceortwo of 
ginger, and a few pepper corns, as will cover © 
it; then pour it hot upon your famphire, and — 
tie it well down, ire | " 
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Yo pickle Watnurts black. 


GATHER your walnuts when the fun is hot 
upon them, and before the fhell is hard, which 
you may know by running a pin into them, 
then put them in a ftrong falt and water for 
nine days, then ftir them+wicea day, and change 
the falt and water every three days, then put 
them in a-hair fieve, and let them fland in the 
air till they turn black; then put them into 
{trong ftone jars, and pour boiling allegar over 
them, cover them up,. and let them ftand till 
they are cold, then boil the allegar three times 
more, and let it ftand till it is cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ftand two 
months, then take them out of the allegar, and 
make a pickle for thems; to every two quarts of 
allegar put half an ounce of mace, the iame of 
cloves, one ounce of black pepper, the fame of 
“Jamaica pepper, ginger, and jong peppei, and 
two ounces of common falt, boil it ten minutes, 
and pour it hot upon your walnuts, and tie them 
down with a bladder and paler over them, 


_ A fecoud Way to pickle Watnuts dlack, 


WHEN you have got your walnuts as before, 
put them intoa cold {trong allegar, with a good 
deal of falt in-it, let then ftand three manths, 
3 then pour off the allegar, and boil it with Hike 
tle more falt in it, then pour it upon your wal- 
“nuts, and let them ftand till they are cold, make - 
* thot again, and pour it upon your walnuts, es 
h o) 
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do fo till they are black, then put them intoa 
hair fieve, and make a pickle for them the fame 
way as above, keep them in ftrong ftone jars, 
and they will be fit for ufein a month or fix 
weeks time. 


To pickle WaunuTs an olive colour. 


GATHER your walnuts, and put them in a 
ftrong ale allegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
and let them ftand twelve months, then take 
them out of that allegar, and make a pickle for 
them of ftrong allegar, and to every quart put 
half an ounce of Jamaica pepper, the fame of 
‘long pepper, a quarter of an ounce of mace, the 
fame of cloves, one head of garlick, and a little 
falt, boil them all together five or fix minutes, 
then pour itupon your walnuts ; when it is cold, 
heat it again three times, then tie them down 
with a bladder, and paper overit ;they will keep 
feveral years, without either turning colour or 
growing foft, if yourallegar begood.—JV. B. You 
may make exceeding good catchup of the alle- 
gar that comes from the walnuts, by adding a 
pound of anchovies, one ounce of cloves, the 
fame of long and black pepper, one head of 
garlick, and half a pound of common {alt to ~ 
every gallon of your allegar; boil it till it is half 
reduced away, and {cum it very well, then bots 
tle it for ufe, and it will keep along time. 


Bas 
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To pickle WALNUTS. 


‘TAKE the largeft French walnuts, pare 
them till you can fee the white appear, but take — 
great care you donot cutit too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they willturn black, when 
you have pared them all, have ready a faucepan 
well tinned, full of boiling water, with a little 
falt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and fpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diftilled vinegar, 
and put a blade or two of mace, and a large tea 
{poonful of eating oil into every bottle; the 
next day cork them well, and keep them ina 
dry place. : 


To pickle WALNUTS green. 


TAKE the large double or French walnuts 
before the fhells are hard, wrap them fingly in 


- vine leaves, put a few vine leaves in the bottom 


of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 


a good many leaves over them, then fill your jar 


with good allegar, cover them clofe that the air. 
cannot getin, let them ftand for three weeks, 
then pour the allegar from them, put frefh 
leaves in the bottom of another jar, take-out 


your walnuts, and wrap them feparatcly in frefh 
leaves as quick as poflibly you can, put them 
_ intoyour jar with a good many leaves over them,’ 


~. # 
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then fill it with white wine vinegar, let ther 
ftand three weeks, pour off your vinegar, and 
wrap them as before -with frefh leaves at the 
bottom and top of your jar, take frefh white 
wine vinegar, put falt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar= 
lick if you choofe it, boil it about eight minutes, 
then pour it on your walnuts, tie them clofe 
with paper and a bladder, and fet them by for 
ufe.— Be fure to keep them always covered ; 
when you take any out for ufe, what is left matt 
not be put in again, but have ready a frefh jar, 
with boiled vinegar and falt to put them in. 


To pickle BARBERRIES. 

GET your barberries before they are too ripe, 
pick out the leaves, and dead ftalks, then put: 
them into jars, with a Jarge quantity of {tron 
falt and water, and tie them down with a blad~ 
der. N. B.When you fee your barberries 
{cum over put them into frefh falt and water, 
they need novinegar, their own fharpnefs is fufe 
ficient enough to keep them. 


To pickle PARSLEY green. — 
TAKE a large quantity of curled parfley, 


make a ftrong falt and water to bear an egg, 
put in your parfley, let it ftand a week, then 
take it out to drain, make a frefh falt and water. 
as before, let it ftand another weck, then drain 
it very well, put it in {pring water, and change: 
itevery day for three days, and fcald itin hard 
water till it becomes green, take it out and drain 
it quite dry, boil a quart of diflilled vinegara _ 

few 
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few minutes, with two orthree blades of mace 
a nutmeg fliced, and a fhalot or two; when it 
is quite cold, pour it on your pariley, with two 
or three flices of horfe- raddifh, and keep it for 
ule. 


To pickle NaSTURTIANS. 


GATHER the nafturtian berries foon after 
the blofloms are gone off, put them in cold falt 
and water, change the water once a day for three 
days,. make your pickle of white wine vinegar, 
mace, nutmeg fliced, pepper corns, falt, fha- 
lots and horfe radifh; it requires to be made 
pretty ftrong, as your pickle is not-to be boiled 
when you have drained them, put themintoa - 
jar, and pour the pickle over them. 


To pickle Ravisu Pops. 


GATHER your radith pods when they are 
quite young, and put them in falt and water all 
night, then boil the faltand water they were 
laid in, and pour it upon your pods, and cover 
your jars clofe to keep in the fteam; when it 
grows cold, make it boiling hot, and pour it on 
again; keep doing fo till your pods are quite 
green, then put them on a fieve to drain, and 
makea pickle for them of white wine vinegar, 
with a little mace, ginger, long. pepper and 
horfe radifh, pour it boiling hotupon your pods, 
when it is almoft cold, make your vinegar twice . 
hot as before, and pour it upon them, and tie. 
them down with a bladder. 


Toe > 
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To pickle ELDER SHOOTS. 


GATHER your elder fhoots when they are 
the thicknefs of a pipe fhank, put them into > 
falt and water all night, then put them into 
ftone jars in layers, and betwixt every layer 
ftrew a little muftard feed, and {craped horfe- 
radifh, afew fhalots, a little white beet root, 
and cauliflower pulled in {mall pieces, then pour 
_ boiling allegar upon it, and fcald it three times, 
and it will be like piccalillo, or Indian pickle; 
tic aleather over it, and keep it in a dry place. 


To pickle ELDER Bubs. 


GET your elder buds when they are the fize 
of hop buds, and put them intoa ftrong falt 
and water for nine days, and ftir them two or 
three times a day; then put them into a brafs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and fet 
them over a flow fire till they are quite green, 
then make a pickle of them of allegar, a little 
mace, a few fhalots, and fome ginger fliced, 
boil them two or three minutes, and pour it 
upon your buds ; tie them down, and keep them 
in a dry place for ufe. 


To pickle Bret Roots. 


TAKE red beet roots and boil them till they 
are tender, then take thefkins off, and cut them. 
in flices, and gimpthem in the fhape of wheels, © 
flowers, or what form you pleafe, and put them 
into a jar, then take as much vinegar as you © 


think — 


‘ENGLISH HOUSE-KEEPER. 453 
think will cover them, and boil it with a little 
mace, a race of ginger fliced, and a few flices 
_ of horfe-radifh, pour it hot upon your roots, 
and tie them down.—They are a very. pretty 
garnifh for made dithes. mn 


To pickle CAULYFLOWERS. 


TAKE the clofeft and whiteft caulyflower’) 
you can get, and pull them in bunches, and 
fpread them onan earthen difh, ana lay falt all 
over them, let them ftand for three days to 
bring out all the water, then put them in earthen 
jars, and pour boiling falt and water upon them, 
and let them ftand all night, ther drain thei 
ona hair fieve, and put them into glafs jars, 
and fill up your jars with diftilled vinegar, and 
tie them clofe down with leather. 


A fecond Way to pickle CAULYFLOWERS, 


PULL your caulyflowers in bunehes as Be- 
fore, and give them juft afeald in falt and 
water, {predd them on a cloth, and fprinkle a 
little falt over them, and throw another cloth 
upon them till they are drairied, then lay them 
on fieves, and dry them in the fun till they are 
quite dry like fcraps of leather, put them into 
jars about half full, and pour hot vinegar (with 
{pice boiled in it to your tafte) upon them ; tie 
them down witha bladder, and a leather quite 

elofe.—-N. B. White cabbage is done the fame 


we | To 
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To pickle Rep CABBAGE. 


GET the fineft and clofeftred cabbage you 
can, and cut it as thin as poffible, then take 
fome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper corns, and 
miake it pretty ftrong with falt, put your cabbage 
into the allegar as you cut it; tie it clofe down 
with a bladder, and a paper over it, and it will 
be fit for ufein aday or two. 


To pickle Rep CABBAGE a fecond Way. 


“ CU™ the cabbage as before, and throw fome 
falt upon it, and let it lie two or three days till. 
it grows a fine purple, then drain it from the 
falt, and putit intoa pan with beer allegar, and 
{pice to your liking, and give it a fcald ; when 
it iscold, put it intoyour jars, and tieit clofe up. 


To pickle GRAPES. | 
_GET your grapes when they are pretty large, 
but not too ripe, then put a layer into a ftone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
falt, the fame of common falt, boil it half an. 
hour, {kim it well, and take it off to fettle, 
when it is milk warm, pour the clean liquor 
upon the grapes, and lay a good deal of wine 
leaves upon the top, and cover it clofe up with 
acloth and fet it upon the hearth fortwo days, 
then take your grapes out of the jar, and lay — 
them upon acloth to drain, and cover them 
witha flannel till they are quite dry; then es 
oe) : th er 


~ 
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them in flat bottomed ftone jars, in layers, and 
put frefh vine leaves betwixt every layer, anda 
large handful on the top of the grapes, then boil 
a quart of hard water, and one pound of loaf 
fugar aquarter of an hour, fkim it well, and 
put to it three blades of mace, a large nutmeg 
fliced, and two quarts of white wine vinegar, ° 
give them all a boil together, then take it off, 
and when it is quite cold, pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon thetop, and tie a leather over it, 
and keep them ina dry place forufe.—WN. B. You 
may pickle them in cold diftilled vinegar. 


To pickle young ARTICHOKES. 


GET your artichokes as foon as they are 
formed, and boil them in a ftrong falt and 
water for two or three minutes, and lay them 
upon a hair fieve to drain, when they ate cold 


put them into narrow topped jars, then take as 


much white wine vinegar as will cover yourar- 
tichokes, boil with it a blade or two of mace, 
a few flices of ginger, anda nutmeg cut thin, 
pour it on hotand tie them down. 


To pickle MusHRooms. 


GATHER the {fmalleft mufhrooms you can 
get, and put them into {pring water, then rub 
them witha piece of new flannel, dipped in falt, 
and throw them into cold {pring water as you 
dothem to Keep their colour, then put them 


- into a well tinned faucepan, and throw.a hand- 
ful of falt over them, cover them clofe, and fet 


Aa2 them 
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them overthe fire four or five minutes, or till 
“you fee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 
them into glafs bottles, and fill them up with 
diftilled vinegar, and puta blade or two of mace 
and a tea fpoonful of eating oil in every bot- 
tle, cork them clofe up, and “fet them in a cool 
place.—NV. B. If you have not any diftilled 
vinegar, you may ufe white wine vinegar, or 
ale allegar will do, but it muft be boiled with 
a little mace, falt, and a few flices of ginger, 
it muft be cold before youpour it onyour mufh- 
rooms; if your vinegar or allegar be too fharp 
it will foften your muthrooms, neither will they 
keep fo long, nor be fo white. 


To pickle Musurooms brown. 


TAKE a quart of large mufhroom buttons, 
wafh them in allegar with a flannel, take three 
anchovies and chop them fmall, a few blades of 
mace, a little pepper and ginger, a fpoonful of 
falt, and three cloves of fhalots, put them into 
a faucepan with as much allegaras will half 
cover them, fet them on the fire, and let them 
ftew till they Thrink. pretty much: whencold 
put them in {mall bottles with the allegar 
~ poured upon them, cork and tie them up clofe. 

N. B. This pickle will make a Breet addition 
in brown fauce. 5 


To pickle ONIONS. 
PEEL the fmalleft onions you can get, and 
put the mint falt and water for nine days, and — 
change | 
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change the water every day, then put them into 
jars, and pour frefh boiling falt and water over 
them, let them ftand clofe covered until they 
are cold ; then make fome more falt and water, 
and pour it boiling hot upon them, and when 
it iscold, put your onions into a hair fieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diftilled vinegar, and 
put into every bottle a flice or two of ginger, 
one blade of mace, and a large tea-fpoonful of 
eating oil , it will keep the onions white; then 
corkthem well up.—W. B. If you like the tafte 
ofa bay leaf, put one or two into every bottle, ’ 
and as much bay faltas will lie ona fix- pence. 


To make INDIAN PLCKLE or PICCALILLO.. 


GET awhite cabbage, one caulyflower, a 
few {mall cucumbers, radifh-pods,kidney-beans, 
and a little beet root, or any other thing you 
commonly pickle; then put them on a hair 
fieve, and throw a large handful of falt over 
them, and fet them in the fun-fhine, or before 
the fire, forthree days todry; when all the water 
is run out of them, put them into a large 
earthen pot inlayers, and betwixt every layer, 
put a handful of brown muftard feed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar, put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ftand twelve 
days upon the hearth, or till the pickles are all 

of a bright yellow colour, and moft of the al- 
_ legar fucked up ; then take two quarts of ftrong 
Bef Aa 3 ee ale 
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ale allegar, one ounce of mace, the fame of 
white pepper, a quarter of an ounce of cloves, 
the fame of long pepper and nutmeg ; beat 
tliem all together, and boil them ten minutes in 
your allegar,then pour it upon your pickles with 
| four ounces of garlick peeled ; tie it clofe down, 
and keep it for ufe-—N. B. You may put in 
freth pickles, as the things come in feafon, and 
keep them covered with vinegar, &c. 


A pickle in Imitation of Inp1an BAMBOE. 


TAKE the young fhoots of elder, about the 
beginning or middle of May take the middle 
of the ftalk, the top is not worth doing, peel 
off the out-rind, and lay them in a ftrong brine 
of falt and beer one night, dry them in a 
cloth fingle, in the mean time make a pickle, 
_ of half goofeberry vinegar, and half ale allegar ; 
to every quart of pickle put one ounce of long 
pepper, one ounce of fliced ginger, a few corns 
of Jamaica pepper, alittle mace, boil it, and 
pour it hot upon the fhoots, and ftop the jar 
clofé up, and fet it by the fire twenty-four 
hours, ftirring it very often. | 


CHAP. XVII. 


| Obfervations on keeping GaRDEN-STuFF and 
FRUIT, 


HE art of keeping garden-ftuff is to 

keep it in dry places, fordamp will not © 

‘only make them mould, and give again, but 
take | 
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take off the flavour, fo it will likewife {poil any 
kind of bottled fruit, and fet them on working; 
the beft caution I can give, is to keep them as 

dry as poffible, but not warm, and when you 
boil any dried ftuff have plenty of water, and 
follow ftrictly the directions of your receipt. 


: To keep Green PEAS, 
SHELL any quantity of green peas, and 


juft give them a boil in as much {pring water 
as will cover them, then put them in a fieve to 
drain, pound the pods witha little of the water — 
that the peas were boiled in, and ftrain what 
juice you can from them, and boil it a quarter 
of an hour with a little falt and as much of 
the water as you think will cover the peas in 
the bottles, fill your bottles with peas, and 
pour in your water, when cold put rendered 
fuet over, and tie them clofe down with a blad- 
der, and leather over it, and keep your bottles 
ina dry place. 


To keep GREEN Peas another Way. 


GATHER your peas in the afternoon, ona 
dry day; fhell them and put them into dry 
clean bottles, cork them clofe, and tie them 
over with a bladder; keep them in a cool dry 
place as before. 


- To keep FRENCH BEANs, 


LET your beans be gathered quite dry, and 
not too old, laya layer of falt in the bottom of 
an earthen jar, then a layer of beans, then falt, 


Aa 4. then 
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then beans, till you have filled your jar: let the 
falt be atthe top, tiea pieceof leather over them, 
and lay a flag on the top, and fet them in a dry 
cellar for ufe. 
7 : 


To keep FReNcu Beans a fecond Way. 


MAKE aftrong falt and water that will bear 
an egg, and when it boils put in your French 
beans for five or fix minutes, then lay them on 
a fieve, and put to your falt and water a little 
bay falt, and boil it ten minutes, {kim it well, 
and pourit into an earthen jar to cool and fettle, 
put your French beans into narrow topped jars, | 
and pour your clean liquor over them, tie them 
clofe down, that no air can get in, and keep them 
in a dry place.——N. B. Steep them in plenty of 

{pring water the night before you ufe them, and 
boil them in hard water, 


Fo keep Musurooms £0 eat like frefh ones. 


WASH large buttons as you would for ftew- 
ing, lay them on fieves, with the ftalk up- 
wards, throw over, them fome falt to fetch out 
the water ; when they are drained, put them in 
a pot, and fet them ina cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half a way; put your mufhrooms into aclean 
jar well dried, and when the liquor is cold, 
cover your mufhrooms in the jar with it, and 
pour over it rendered fuet , tie a bladder over it, 
fet them in adry clofet, and they will’ keep very | 
oF : well 
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avell moft of the winter.—When you ufe them ~ 
take them out of the liquor, pour over them 
boiling milk, and let them ftand an hour, then 
ftew them in the milk a quarter of an hour, 
thicken them with flour, and a large quantity of 
butter; and be careful you do not oilit, then 
beat the yolks of two eggs with a little cream, 
and put itin, but do not let it boil aftertheeggs . 
are in; lay untoafted fippets round the infide of 
the difh, and ferve them up; they will eat near 
as good as frefh gathered muthrooms ; if they 
do not tafte ftrong enough, put ina little of the 
liquor: this is a valuable liquor, and it will give 
all made dithes a flavour like frefh muthrooms, 


To keep Musurooms another Way, 


SCRAPE large flaps, peel them, take out 
the infide, and boil them in their own liquor, 
and a little falt, then lay themintins, and {et 
them ina cool oven, and repeat it till they are 
dry ; put them inclean jars, tie them clofedown, 
and they will eat very good, 


To dry ARTICHOKE BotTToms, 


PLUCK the artichokes from the ftalks (juft 
before they come to their full growth) it will 
draw out all the ftrings from the bottoms, and 
boil them fo that you can juft pull off the leaves, 
lay them on tins, and fet them in a cool oven, 
and repeat it till they are dry, which you may 
knew by holding them up againft the light, and — 
if you can fee through them, they are. dry 
enough ; 
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enough; put them in paper bags, and hang 
them in a dry place. 


Jo bottle DaMsons #0 eat as good as frefb ones. 


GET your damfons carefully when they are 
juft turned colour, and put them into wide- 
mouthed bottles, cork them up loofely, and let 
them ftand a fortnight, then look them over, 
and if you fee any of them mould or {fpot, take 
them out, and cork' the reft clofe down ; fet the 
bottles in fand, and they will keep till fpring, 
and be as good as frefh ones, 


Another Way to bottle DAMsons. 


TAKE your damfons when full grown and 
‘coloured, but not foft, have them gathered in 
dry weather, get your wide-mouth bottles clean 
wafhed, and very dry before your damfons are 
got, have them fitted with corks that your dams 
fons may be done as foon asthey are gathered, 
when they are pricked put them into your 
bottles as foon as you can; when the bottle is 
half full put in two table fpoonfuls of Lifbon 
fugar, then fill the bottles up with dam{ons, 
have the corks well beat inand cut clofe; then 
have a bladder foaked in cold water, and well 
wiped, which muft be tied clofe over the corks, 
have the boiler or copper that you intend todo 
them in ready, and lay a little ftiaw very thin 
at the bottom of your copper, to keep them 
from breaking, put a little ftraw betweeneach ~ 
bottle, you may lay another row of bottles 


3 
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over the firft, if your copper is deep enough, 
but mind they do not rub againft each other, 
there muft bea full inch of water over your 
bottles, and ftraw {trewed thin over the top, 
over which you moft get the cover of a hamper, 
and have it cut to fit the copper, that your 
bottles may not rife to the top of your water, 
there mutt be a proper weight over the cover of 
the hamper, to keep the bottles in their places ; 
when that is done, you muft have as much cold 
water put over them as will cover them, have 
your fire lighted, and ftand by them till you fee 
them have one boil, then, as quick as you can, 
have the fire drawn out, and water thrown un- 
der the copper to cool it, as too much boiling 
{poils the fruit, let them ftand in the water 
three hours in the copper, then have them 
taken out and wiped dry, but not fhook, let 
your bottles ftand in a cool and very dry place, 
they will keep two years; they muft not be 
covered with any clofe cover: this is a very” 
good way todo goofeberries, but leave out the 
fugar. 


To bottle Goose ERRIES. 


_ PICK green walnut goofeberries, bottle 
them, and fill the bottles with {pring water up 
to the neck, cork them loofely, and fet them ina 
copper of hot water till they are hot quite 
through, then take themout, and when they 
are cold, cork them clofe, and tie a bladder 
over, and fet them ina dry cool place. 


Ts 


364 THE EXPERIENCED 


To bottle GoosBerRies a fecond Way. 


PUT one ounce of roach alum, beat fine, 
into a large pan of boiling hard water, pick 
your goofeberries, and put a few in the bottom 
ofa hair fieve, and hold them in the boillng 
water till they turn white; then take out the 
fieve, and {pread the goofeberries betwixt two 
clean cloths, put more goofeberries in your fieve, 
and repeat it till you have done all your berries, 
put the water intoa glazed pot till next day, 
then put your goofeberries into wide-mouthed 
bottles, and pick out all the cracked and broken 
ones, pour your water clear out of the pot, and 
fill up your bottles with it; then put in the 
corks loofely, and let them ftand fora fortnight, 
and if they rife to the corks, draw them out, 
and let them ftand for two or three days un- 
corked, then cork them clofe, and they will 


keep two years. 
To bottle CRANBERRIES. 


GET your cranberries when they are quite 
dry, put them intodry clear bottles, cork them 
up clofe, and fet them ina dry cool place, 


To bottle GREEN CURRANTS. 


GATHER your currants when the fun is 
hot upon them, ftrip them from the ftalks, and 
ut them into glafs bottles, and cork them clofe, 
jet them over head in dry’ fand, and ES will 

keep till {pring. 
To 
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To keep GRAPES. . 


CUT your bunches of grapes, with a’joint 
ofthe vine to them, hang them up ina dry 
room, that the bunches do not touch one ano- 
ther, and the air pals freely betwixt them or 
they will grow mouldy and rot; they will keep 
till the latter end-of January, or longer. 


N. B. The Frontiniac grape is the beft. 


CHAP. XVHI. 
Objervations on DisTILLING. 


F your ftill bealimbeck, when you fet iton 
fill the top with cold water, and make alit- 

tle pafte of flour and water, and clofe the bot- 
tom of your {till well with it, and take great 
care that your fire 1s not too hot to make it boil 
over, for that will weaken the ftrength of your 
water; you mu(t changethe water on the top of 
your {till often, and never let it be fcalding hot, 
‘and your ftill will drop gradually off; if you 
ufe ahot ftill, when you put onthe top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ftill, and a coarfe whet cloth 
over the top: it requires a little fire under it, 
but you muit take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay iton again, and if your ftill be 
very hot, wet another cloth, and lay it round 
the very top, and keep it of a moderate nate 
: Q 
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fo that your water is cold when it comes off the 
ftill.—lIf you ufe a worm {till, keep your water 
in the tub full to the top, aud change the water 
often, to prevent it from growing hot; obferve 
to let all fimple waters ftand two or three days 
before you workit, to take off thefiery tafte of 
the ftill. 


To difil CaupLE WATER. 
TAKE wormwood, hore-hound, feather- 


few, and lavender-cotton, of each three hand- 
fuls, rue, pepper-mint, and Seville orange peel, 
of each a handful, fteep them in red wine, or 
the bottoms of ftrong beer, all night; then diftil 
them in a hot ftill pretty quick, and it will in 
a fine caudle to take as bitters. 


To diftil Mire WATER. 


“TAKE two handfuls of fpear or pepper- 
mint, the fame of balm, one handful of cardus, 
the fame of wormwood, andone of angelico, cut 
them into lengths a quarter long, and fteep them 
in three quarts of fkimmed milk twelve hours, 
then diftil it ina cold ftill, with a flow fre 
under it; keepa cloth always wet over the top 
of your fill, to keep the liquor from boiling 
over, the next day bottle it, cork it weil, and 


keep it for, ufe. 


| Les pnb Hib hi exter eR for the Gravel. 


GATHER your thorn flowers in May, when 
they are inefull bloom, and pick them from the _ 
ee | 
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{tems and leaves, and to every half peck of 
flowers, take three quarts of Lifbon wine, and 
put into it a quarter of a pound of nutmegs 
fliced, and let them’ fleep init all night, then 
put it into your {till with the peeps, and keep 
a moderate even fire under it, for if you let it 
boil over, it will lofe its ftrength. 


To difti] Pepper-MinT WATER. 


GET your peppermint when it is full grown 
and before it feeds, cut itin thort lengths, fill 
your {till with it, and put it half full of water, 
then make a good fire under it, and when it is 
nigh boiling, and the {till begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you feeit requires, to keep it from 
boiling over, or your water will be muddy, the 
flower your {till drops, the water will be the 
clearer and ftronger, but do not {pend it too 
far, the next day bottle it, and let it ftand three 
or four days, to take the fire off the ftill, then 
cork it well, and it will keep a long time. 


To diftil ELpER-FLowER WATER. 


GET your elder-flowers when they are in 
full bloom, fhake the bloffoms off, and toevery 
peck of flowers put one quart of water, and 
let them fteep in it all night; then put them in 
a cold ftill, and take care that your water comes 
cold off the ftill, and it will be very clear, and 
draw it nolonger than your liquor is good, then 
put itinto bottles, and cork it in two or three 
days, and it will keep a year. bot 


hse 
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To diftil Rosse WaATER« 


GATHER your red rofes when they aré 
dry and full blown, pick off the leaves,and to 
every peck put one quart of water, then put 
them intoa cold ftill, and make a flow fre un- 
der it, the flower you diftil it the better it ig, 
then bottle it, and cork it in two or three days 
time, and keep it for ufe._--N. B. You may 
diftil bean-flower the fame way. 


To ditt] Penny-RovaL WaTER. 


GET your penny-royal when it is full grown 
and before it is in bloffom, then fill your cold 
ftill with it,and put it half fullof water, make 
a moderate fire under it, -and diftil it off cold, 
then put it into bottles, and cork itin two or 
three days time, and keep it for ufe. 


To diftil LAVENDER Waren. 


TO every twelve pounds of lavender-neps_ 

ut one quart of water, put them into a cold 
ftill, and make a flow fire under, and diftil it 
off very flow, and put it into a pot till you have 
diftilled all your water, then clean your {till well 
opt and put your lavender water intoit, and. 
diftil it off as: flow as before, then put it into 
bottles and cork it well. 


Té¢ diftil Spirits of WINE. 


TAKE the bottoms of ftrong beer, and any 
kind of wines, put them into ahor ftill about 
} three e. 
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three parts full, then make avery flow fire un- 
der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is fo 
— ftrongy that it will rifeto the top of the ftill; 

theflower you diftil it the ftronger your {pirit 
will be, put it into an earthen. pot till you have 
done diftilling, then clean your ftill well out, 
and put the {fpirit into it, and diftil it flow as. 
before, and make itas ftrong as to burn in your 
jamp, then bottle it, and cork it well, and keep 


it for ufe, 
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A | Corredt LIST of every Thing in Seafon 
mm every Month of the YEAR. 


JANUARY. 


FIs A. 
ARP 44a, Soles  Smelts 
Tench Flounders © Whitings - 
’ Perch Plaice - Lobfters 
Lampreys ‘Turbot Crabs 
Eels - 'Thornback Prawns 
Craw-fith Skate | Oyfters 
Cod Sturgeon 
HW ope Ale! ab 
Beef . - Veal - Pork 
Mutton. Houfe-Lamb 


P 0 Ved eR ye &c. 
Beat oom re Woodcocks  Pullets — 


Partridge * Shipes Fowls 
Hares Turkeys Chickens 
Rabbits Capons Tame Pigeons 
: ROOT S, &c. 
Cabbage Cardoons Lettuces 
Savoys - Beets Creffes 
Coleworts Parfley Muftard 
Sprouts Sorrel Rape a 
Brocoli purple Chervil Radifh Avg 
and white Celery Turnips — a i 


Spinage —S—— Endive Bais. 


“% 
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Mint . Sage _ Salfifie 
Cucumbers in Parfnips  =—-- To behad though 
hot houfes. Carrots not in feafon, 
Thyme Turnips © JerufalemArti- 
Savory: _ Potatoes ‘chokes 
Pot-Marjoram Scorzonera Afparagus 
Hyfop _ Skirrets Mutfhrooms 
Brae: Ut, By ke 

_ Apples Almonds Medlars 
Pears. * Services Grapes 

_ Nuts | 


FEBRUARY, 


BIS Hy. 

Cod — Skate Tench 

‘Soles Whitings Perch 

Sturgeons $$ Smelts = Carp 

-Plaice Lobfters Eels 

Flounders Crabs Lampreys 
Turbot — Oyfters Craw-fith 
Thornback ~~ Prawns 

: fod Ad; Bd Tae | 

Beef Wedn uce Pork Nae 


Mutton * Houfe-Lamb 


mee Uo TaR doe dcc, 

~ Chickens . Woodcocks 
Pigeons § — Snipes 
Pheafants ~ = Hares 
Partridges Tame Rabbits 


Bb2 ROOTS 


<7 
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Soa? ‘RO OWS, &c. 3 
Cabage _ Muftard A{paragus 


Savoys Raper: i Kidney-Beans — 
Coleworts Radifhes Carrots | 
Sprouts’. ‘Turnips » T urnips 
Brocoli, purpleTarragon ——~Parfnips 

and white Mint _ Potatoes 
Cardoons Burnet ~ ~~ ‘Onions 
Beets”; - 'Tanfey Leeks 
Parfley . . Whyme Shalots 
Chervil Savory ~ Garlick 
Endive Marjoram Rocombole 
Sorrel Salfifie — 
Celery ees Ae ve Skirret . 
Chardbeets Scorzonera 
Lettuces Forced Radithes Jerufalem Ar- 
Creffes Cucumbers ’ tichokes | 

Be FRUIT, 
Pears Apples Grapes 

M.A R#e@ye. 
| DE ESAT es 
Beef « Veal Pork 
— Mutton .  Houfe-Lamb 
PO CU LIT Cove ear 

Turkeys \,, | Fowls. Pigeons _ 
Pullets — Chickens Tame Rabbits 
Capons = Ducklings ees: 


FISH 
Car _ Eels Soles. eee 
Tench Mallets Whiting oa 
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Turbot Splice. 1. Crabs 
Thornback  Flounders “Craw-fith . 
Skate’ evied: ™ Lobfters Prawns, 
ROOTS, &c. : 
Carrots ? Byoculi Nae % Rane | 
Turnips Cardoons : Radifthes 
_ .Parfnips_ ects, 4. Turnips 
Jerufalem Ar-Parfley _ Tarragon 
tichokes y.. Pennel”,.. Mint 
Onions Celery haw Burnes 
Garlick . ' Endive Thyme . 
Shalots Tanfey | Winter-Savory 
Coleworts — Muthrooms Pot-Marjoram 
Borecole — Lettuces  - -Hyfop 
Cabbages.  — Chives » ~ Fennel 
Savoys._ Creffess asi.‘ Cucumbers” 
‘Spinage = Muftard — Kidney-Beans 
PYRAT FT Re 
Pears Apples Forced-Strawberries . 
yA PR LL, 
| BORE CMs Ts 
Beef Mutton —_—s—- Veal Lamb 
PISH, 
a Salmon | > Smelts 
- . Turbot - Herrings © 
— Soles ~ Craps 
yovou Skate: ide). Lobfters 
h Mallets | ~ Prawns 


Bb3 | ~POULTRY, 


374 THE EXPERIENCED 
POULTRY, &. 


Pullets Ducklings  . Rabbits 
Fowls _ Pigeons Leverets 


Chickens , 
ry: ieee OOo RP OSES Boe. 
Colewortts 


Young onions Lettuces 
Sprouts Celery: All forts of {mall 
Brocoli Endive Sallad 
Spinage SOME] ia. cn yeh YMBS 
. Fennel Burnet All forts of Pot- 
Parfley Tarragon — herbs 
Chervil Radifhes 
rho F Ret he 
Apples _ Forced Cher- Apricots for 
- Pears we ries and Tarts 
2 IMO SAY, : 
| 1s Gigi 2 2 
Carp Salmon _ Lobfters 
Tench Soles Craw-fith 
Eels Turbot Crabs 
Trout Herrings © Prawns 
Chub Smelts 
MEAT. 
Beef Mutton Veal . . Lamb wil 
PHO L Zar T, &e. — 5 tha 
Pullets Green Geefe. Rabbits : . 
Fowls Ducklings Leverstail Le Ca ta 
Chickens Turkey Poults | Lips oH RS ‘4 
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R00 LS, ke, 
Early Potatoes Balm Savory 2 
Carrots Mint All other {weet ° 
Turnips  Purflane ot Herbs« 
Radifhes.- -. Fennel Peas 
Early CabbagesLettuces Beans- ; 
Cauliflowers  Creffes . Kidney-Beans 
Artichokes: | Muftard Afparagus 
Spinage All fortsof {mallTragopogon - 
Parfley Sallad Herbs sa Aap 
Sorrel Thyme 
VR RPRTE 
Pears » . And Melons Goofeberries 
Apples. With Green And Currants 
Strawberries Apricots for Tarts — 
Cherries 
our Ne EY 
MOEA, %, Ne 
Beef Veal _ Buck-Venifon 
Mutton Lamb : | 
PO TRE. FR RF facK 
Fowls . Ducklings | Wheat-Ears 
-Pullets Turkey Poults Leverets — 
Chickens Plovers | ‘Rabbits 
Green Geefe | . 
FIS Hi. : 
Salmon Herrings 
‘Soles — Smelts 
“Turbot  Lobfters 
Mullets . Craw-fith 
_ Mackarel Prawns 


376. |THE EXPERIENCED. 
ROOT 8, &c. 


Carrots Afparagus —- Rape 
Turhips- Kidney-Beans Creffes 
Potatoes © Artichokes — All other {mall 
Par {nips ~- Cucumbers © Sallading 
Radithes ‘oLettuce’ » ° Thyme | 
Onions -.*" Spinage ~~ All fortsof Pot 
Beans Parfley Herbs 
Peas one) Purflane?? ; 
| Pike, I a 
. Cherries.’ .Apricptey tc epteciariice: 
Strawberries Apples _ Grapes 
Goofeberries Pears Melons 
Currants. | Some Peaches Pine Apeieh i 
Mafculine ~ 
“12 Un i Y, 
MEAT. 
Beef ‘dou eal ~~ Buck Venifon 
Mutton Lamb aia ae 
P30 ULERY &e: 
Pullets ~ Ducklins Pheafants 
_ Fowls Turkey Poults Wheat-Ears 
Chickens Ducks +70: Ploverg"?* 
Pigeons Young Par- Leverets — 
Green Geefe tridges) Rabbits 
pinglh FE. Sadi 
| Herrings 
Haddocks ° . Soles 
Mullets ——~ Pillaice 


Mackarel Flounders 
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Tench _ Eels Prawns 
Pikes io ey Letters” *aiedwefith 
pike R GH OOF 8, &e, 
Carrots ~Cabbages —- All forts of fmall 
Turnips Sprouts Sallad Herbs 
Potatoes Artichokes Mint 
_ Radifhes - Celery Balm 
Onions Endive :_. ‘Thyme 
Garlick .'.. > Pinocha All other Pot- 
Rocombole Chervil Herbs 
Scorzonera~ _ Sorrel Pie) Pea. 
Salfifie ~  .° Purflané ~~ Beans 
Mufhrooms ~~ Lettuce hier Beans 
Cauliflowers _Creffes i ands 
segue ESS RN 550, Uy 5 BES ‘gu 
Pests. cezin Neétarines _ Strawberries — 
Apples “Plums Rafpberries 
Cherries Apricots. Melons 


Peaches Goofeberries Pine Appples 


%, 
ry 


mendes CO UeetT, 


MEAT, 
Beer. pag ors Buck Venifon | 


| Mutton &. Lamb 
FO ER 7 te 


Ducklings Pheafants | 


i Teverets™ ~ Wild Ducks — 
‘Rabbits » Wheat-Ears 
Pigeons -Plovers 


oo 
ne r F Is H. 


. Veal 


: e 


378 THE EXPERIENCED Sy 
BOTS ae 4 
Cod. Mullets Eels 
Haddock Mackarel  ° Lobfters [ 
Flounders -Herrings Craw-fith 
Plaice Pike Prawns 
Skate Carp Oyfters 
Thornback | ar 
RO,:0 Ti 8, Bae. | | 
Carrots Beans © Pinocha 
Turnips -Kidney-Beans_ Parfley 
Potatoes ‘Muthrooms -Lettuce © | 
Radifhes Artichokes All fortsof {mall 
Onions — Cabbages Sallads 
Garlick Cauliflowers Thyme 
Shalots Sprouts Savory 
~ Scorzonera Beets Marjoram 
Saiifie — _ Celery Allfortsof fweet 
Peas Endive Herbs | 
Pt ae ee. 
Peaches Pars Straw berries 
Nectarines’ | Grapes Goofeberries | 
Plums Figs Currants 
Cherries Filberts — ~ Melons 
Apples Mulberries Pine Apples 
SEPTEMBER. 
‘ M Bh Tes. 
Beef Mutton 
Veal Lamb 
P.O UE: Ear ar. Sic. 
Geefe Pullets 
Fowls 


\ 
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'Teals ~ Hares _,.. Pheafants | 
Pigeons Rabbits -Partridges 
Larks ae Gad: . 

Os FY PSI ee 
Cod Skate - Tench 
Haddock ‘Soles. | Pike 
Flounders Smelts Lobfters 
Plaice Salmon — = Oyfters 
‘Thornbacks Carp | 

: RAO 1S, Cec: 
Carrots Kidney Beans Finocha 
Turnips Muthrooms. Lettuce, and all 
Potatoes Artichokes _ forts of fmall 
Shalots Cabbages Sallads 
Onions Sprouts © Chervil 
Leeks Cauliflowers Sorrel 
Garlick Cardoons -Beets | | 
Scorzonera Endive Thyme, and all 
Salfifie Celery: a forts of {cup 
Peas Parley *'ys a herbs 
~ Beans ie 
PY ROG ES; | 

Peaches Filberts Currants + 
Plums Hazel Nuts Morello Cher- 
Apples Medlars eg te nh 
Pears Quinces Melons 
Grapes Lazaroles Pine Apples 
Walnuts . ais 


OCTOBER. 


-M Bat. 
Lamb wie -Pork 


Veal Doe Venifon — 
BOG LI hia. 


380 © THE EXPERIENCED 
mabe Oia Eta Ra, Bc. 


Geefe 
Turkies 
Pigeons | 
Pullets - 
Fowls . 
Chickens — 


Dorees 
Holobert 
Bearbet)... ! 
Smelts 


Brills 


R 


— Cabbages 
Sprouts _ 
Cauliflowers 
Artichokes 
Carrots 
Parfnips 
Turnips 
Potatoes 
Skirrets 
Salfifie 


Peaches 
Grapes 
Figs 
Medlars 
Services 


Rabbits Larks 
Wild Ducks Dotterels 
Teals Hares 


Widgeons — Pheafants 
‘Woodcocks. — Partridges. 


Snipes. 
FISH. 
_, Gudgeons ‘Salmon Trout — 
Pike» _ Lobfters 
Carp ioe cOCKles 
Tench Mutfcles 
_ Perch _. Oyfters 
O O oss S; &c. 
Scorzonera Chardbeets 
Leeks. Corn Sallad 
_ Shalots Lettuce 
Garlick All forts of 
Rocombole young Sallad 
Celery. Taye 
Endive Savory 
_ Cardoons All forts of Pot~ 
Chervil herbs 
. Finocha ) 
FRUIT, 
Quinces , Filberts » SB 
Blackand white Hazel Nutg 
-Bullace Pears . 0iaaae 
Walnuts Apples aime 


ENGLISH HOUS EKEEPER, 3 


) Beef ; 
Mutton 


Geefe 
Turkies 
Fowl | 
Chickens 
Pullets 
Pigeons 


Gurnets 
Dorees 
Holoberts 
-Bearbet 
Salmon 


Carrots 
-Turnips 
Parfnips 
Potatoes 
Skirret 
Salfifie 


_ Scorzonera 


NOVEMBER. 


MEAT. 
Veal Doe Venifon 
Houfe Lamb | 
PROP a ied 
Wild Ducks _Dotterels 
Teals Hares 
“Widgeons ~—‘ Rabbits 
Woodcocks __ Partridges 
_» Snipes - Pheafants. 
Larks : | 
Pod “Ds ae 
Salmon Trout Gudgeons 
Smelts Lobfters 
Carp’ Oytfters 
Pike», Cockles 
Tench Mutcles 
~ Jerufalem Arti-Creffes © 
chokes —° Endive 
Cabbages Chervil 
Cauliflowers Lettuces 
Savoys Crefies 
Sprouts All “forte \ Gta tira, 
Coleworts {mall fallad = 
Spinage | Herbs , 
‘Chardbeets Thyme, and - 
Cardoons all other Pot= 
 Parfley _ Herbs aan 
FRUIT, 


382 THE EXPERIENCED 


Pik Ul 
Pears Cheftnuts Medlars 
Apples Hazel-Nuts — Services 
Bullace Walnuts Grapes 


DE CRMs iE R: 


| | MEAT. 
Beef Veal Pork ; 
Mutton Houfe-Lamb Doe Venifon 
Fi g8 ia, 
Turbot Smelts Gudgeons 
Gurnets = Cod Fels 
Sturgeon | Codlings Cockles 
_ Dorees ; Soles - Mufcles 
'  _Holoberts Carp Oyfters 
Bearbet 
Pi Ot Oo PARE fice 
Geefe Chickens Wild Ducks 
Turkies- Hares Teals 
Pullers. Rabbits = | Widgeons- 
Pigeons |  Woodcocks  Dotterels 
Capons | Snipes Partridges 
Fowls Ye: WBERS Pheafants 
R O O T S; &ce 
Cabbages Potatoes. Garlick 
Savoys Skirrets Rocombole 
Brocoli purple Scorzonera Celery a 
and white Salfifie Endive re ta” 
Carrots Leeks Beets ns ee. 
Parfnips Onions Spinage fm = 
Turnips Shalots Par fleyittiicnn Sam 
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Lettuces Cardoons Thyme _; 
Crefless ce, Korced yee ane of pot- 
All fortsoffmall gus _ herbs 
Sallad 

F.RUI YZ, 
Apples. Services Hazel-nuts 
Pears _ Cheftnuts Grapes 
Medlars Walnuts } 


| Directions for a@ GRAND TABLE. 


ANUARY being a month when entertain- 

ments are moft ufed, and moft wanted, 

from that motive I have drawn my dinner at 

that feafon of the year, and hope it will be of 

fervice to my worthy friends; not that I have 

the leaft pretenfion toconfine any Lady to fuch 

a particular number of difhes, but to choofe out 

of them what number they pleafe; being allin 

feafon, and moft of them to be got without 

-much difficulty; as I from long experience can 

tell what a troublefome tafk itis to make a bill 

_of fare to be in propriety, and not to have two 

‘things of the fame kind ; and being defirous of 

- rendering it eafy for the future, have made it 

- my ftudy to fet out the dinner in as elegant a 

manner as lies in my power, and in the modern 

tafte ; but finding I could not exprefs myfelf to 

be underftoad by young houfekeepers, in placing 

| the difhes upon the table, obliged me to have 

_ two copper-plates; as 1am very unwilling to 
leave even. the weakeft capacity in the dark, 

oo being my gergtee {tudy to render my whole 
es ss work 


ase ~ THE EXPERIENCED- — , 
work both. plain andeafy. As to French cooks; 
and ald experienced houfe- keepers, they have no. 
_occafion for my affiftance, it is not from them 
T look for any applaufé. I have not engraved a 
copper- plate for a third eourfe, or a cold colla« 
_ tion, for that generally confifts of things extra- 
-vagant; but Ihave endeavoured to fet outa 
deflert of f{weetmeats, which the induftrious 
houfe-keeper may lay up in fummer at a fmall 
expence, and when added to what little fruit is 

then in. feafon, will make. a. pretty appearance 
after the cloth i is drawn, and be entertaining to. 


_. the company. Beforé you draw your cloth, have. 
all your {weetmeats and fruit difhed up in Chink: 
rege anes or fruit bafkets ; and as many difhes as 


- you have in one courfe, fo many bafkets of 
plates your defert muft have ; and as my bill of 
fare is twenty-five in each courte, fo muft your 
deflert be of the fame number, and fet out in’ 
the fame manner, and as ice is very often plen=' 
 tifal at that time, it will be eafy to make five 
different ices for the middle, either to be ferved: 
upon a frame or without, with four plates oe” 
dried fruit round them; apricots, green gages, 
grapes, and pears—the four bitward Corners,” ; 
piftacho nuts, prunelloes, oranges, and olives— 
the four fquares, nonpareils, pears, walnuts, 
and filberts—the two in the centre, betwixt the’ 
top. and bottom, cheftnuts and Portugal plums 
-.. for fix long difhes, pine apples, French plums 
and the. four brandy fruits, which are sae ai i 
; ncélarines, apricots, and cherries. a 
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A. ‘Beans French tokeep 359 
a fecond way 360 
CID for Punch 324 ‘Windfertodrefs 78. 
Ale to mull 311 Beef a-la-mode. i6b: AES 
- Almonds to-burn 242 Brifket a-Ia-royal 137 
Almond Iceing for airy to collar flat Ribs g¢ 
Cakes 265 toforcelnfideSurloin1} 3 . 
Amulet to make 29% | Infide. of Surloin 3- 
of Afparagus . 2G Vc todrefs i oh 
_ Angelica to candy M246 5 oe Se Bouilelio’ yo eeedia Ce 
Apple-fauce ys “ol oog@. 4 2 Frieando lis : 
Apple floating Ifland- 258 * For hath *; gs 72 
Apple Tarts 145 Heart larded 118. 
Apricots to dry 244... Heart Mock Hare i738 
Apricot Marmalade ‘2g i see Olives to make big oe 
Pafte — hlgg8 Porcupine flat Ribs 136 
- to preferve a yreP “7 Porcupine toeat coldzgg9 
Afparagusto boil ©. 78 _ Roundto,force = 304 ~ 
Artichokes to boil 2h i Rump to ftew, 105° 
_ Artichoke Bottoms, om ; a fecond way 10 °5 my 
drefs with eggs eee Steaks toibroil = .ya 
Bottoms toboil? ,5,- Steaks a good way Pies 
white i og _ to fry bss se 
Bottoms todry 361 © Steaks 5 drefs | “ig ito a 
paneichok ces to pickle 353 common wa anee 
: . il. Tohan aSurloin sae 
ok te 7 ee aes er i) roalt 3.305, uNge ie 
: adeee. Tea 4 Ceri 
2 Gammon to roaft 112 to pickles.) 2 gek Ree 
dal - 307 Bifcuits common to make 27. “i Ral 
164 Drops ae 
ee eee Lemon to make 96 ree 
78 . Spanith’ to make ead = ig 
Cre Bileuits a et 


DN DES. 


2 Page 
Bitcuits Sponge 60 make 275 
Blancmange 195 


a fecond way 196 
a third way 196 


Brandy Cherry 336 
Orange 337 
Rafpberry 336 

Brawn Mock 302 

Bread French 278 

<. to make white 279 

Brocoli to broil 99 

_ and Eggs 289 

Browning for made Difhes 81 

Bullace Cheefe 236 

Butter to clarify 37 
Fairy 258 

c 

Cabbage ta boil | 76 

Cakes Apricot to make 242 
Bath 27 
Bride 264 
without Butter, 273 
Cream ys 292 
Currant clear 2.39 
Currant 272, 
Lemon 208 
Lemon a fecondway269 
Orange 268 
€sood Plum 266 
Little Plum 268 
White plum 267 
Profian 267 
Queen 271 
Ratafia 2.69 
Ratafiaa 2d way 269 
Rice 269 
Common Seed 272 
Rich Seed 267 
Shrewfbury 270 


Shrewfbury 2d way 270 | 


Page 

Cakes Violet 240 

Calf’s-Head roafted 281 

Calf’s-Head Hath 85 

to drefs 86 

to collar 88 

to erill 33 

Mock- Turtle 82 

A fecond way 87 

Surprize 83 

Calf’s Feet to fricafle 28r 

Candy Angelica 246 

Ginger (243 
Lehan Moan 

Peel 246 

Caps black to make 206 

green to make 2.06 

Carp to ftew brown 29 

to ftew white -. 26 

to drefs i 26 

Sauces 27 

Catchupto keepfeven years 339 

Mum 339 

Muthroona 339 

Walnut 338 

Walnut a 2d way 338 

Cauliflowers to boil 76 

Celery to fry ty SET AGRE 

to ragoo 286 

to flew 285 

Chardoons to fry 286 

te flew 286 

Cheefe-Cakes, Almond | 258 

Bread 259 

Citron 259 

~ Common | 260 

Cheefe-Cake Curd 260 

Rice 


Bullace to make > 
E gg. Parr 
Cheefe Ramaquidiaa , 
Sloe a) 


7 three ce 


wer Page 

Cheefe toftew 285 
to ftéw with light 9 

Wigs } a6 

Cherry Brandy 336 

todry | 2.4.0 


. todry afecond way 241 
Chicken-broth to make 


312 
Chickens to boil 64. 
to force 126 

to frieaflee 125 

to roaft 65 


in favoury jelly 282. 


Water to make 313 
) Ghitiens artificial 126 
and Pullets to ftew 114 


Chocolate to make 316 
Chops to falt 306 
Cockles to ftew 8 


3 
Cod’s Head and Should- i 20 
ers to drefs 
, a fecond way 
Cod falt to drefs 


22, 


Page 
Crawfith in aoe Jelly 284 
in Jelly © 284. 
Cream Cheefe 255 
burnt 252 
Chocolate 248 
Clotted — 250 
Hartfhorn 250 
Ice. | 249 
King William’s. 254. 
Lemon | 251 
Lemon with Peel 252 
Orange 252 
Piftachio 248 
Pompadore 263 
_Rafpberry 251 
Ribband 250 
Snow and 254 
Spanifh 249 
Steeple with Wine } sory 
Sours 3 
‘Fea \ | 253 


22 Crumpets Orangeto make 260 


Codlings to drefs like } Pe a fecond wey 260 
Salt-fifh- | Téass: 279 
_Codfounds to drefs 23 Cucumbers to ftew . 29 
 Jikelittle Turkies 23 with Eggstodrefs 142 
Collar Beef - 303 Currant clear Cake 239 
_ Flat Ribsof Beef 303 Drops 226s 
Calf’s Head 300 Green to bottle 364 
Fels , 46 todryin Bunches 244 
Mackarel Rtas Black Rob 237 
a Breaft of Mutton 301 ‘ Cuftard Almond 256 
aPig 30 Beeft 269: 
Swine’s Face 302 Common 257 
Breaft of Veal toy 4 Lemon 250 
eat hot 9 Orange 250. | 
Breaftof Vealto? ,,,, wade 
ba 6 + «Seat cold 3° D ie 
Collops Scotch brown 96 el aes 
97. Damfons to bottle 362 
332 to_dr 243 
274. Defert Ifland to make 199 . 
304. -of hoe fugar Rhein 
Cc2 Direc- 


I aN aD BK 


Page 

Directions for fetting : 
outa grand Table i 383 
Diftil Bean Flower Water 367 
To diftil Caudle Water 366 
Diftil Elder ower Water 367 
Hephnatick Water 366 
Lavender Water 368 
Milk Water 
’ Peppermint Water 367 
Pennyroyal Water 36 


Rofe Water — 268 
| Spirits of Wine + 363 
Ducks 4a-la braife 128 
a-la mode 129 

to boil with Onion 
fauce 59 
wild hafh ie 
wild to roaft 60 
- tame to roaft 59 
to ftew a hey, 
to ftew with green : 
Peas & 128 
Drops Peppermint -2A5 
Lemon 2.45 
Rafpberry 24.5 
Currant 245 


Dumplings Apple tomake 174 


’ Barm of Yeft 184 

~ Damfon — eRe 
Rafpberry 18% 
Sparrow 184. 

ee 

_ Eds to boil 37 

to broil 37 

to collar 46 

‘to pitchcock 37 

ea to roaft. 30 

Eggs to drefs with Arti- | : 
choke Bottoms — . 5 289 

and ‘Brocoli 289 


eo. Cheeleto niake 


Nine 405 a 


366 © 


Page 
Eggs to fricaffee » 290 
Sauce to make . 64 


AndSpinage to drefs289 
to poach with toafts 289 


Elder Rob » 236 
. : 

Fifth Pond to make — 194 
to caveach 50 


to preferve BOT 
toftew agood way 32 
FJounders to boil, and os g 

Kinds of Flat fith 
to ftew 


3 
Flummery to make 1903 


Colouring for 194. 
Cribbage Cards »\ 205 
Green ! 197 
Eggs and Bacon in 203 
Melon in 197 
Oatmeal 204. — 
Solomon’s T'em- | ) 

ple in { hd 
Yellow 


3 . 196 
Forcemeat for Breaft of i 8 . 
89 


Veal Porcupine 


for Hare Florentine 136 

Fowls a-la braife: 123 
to boil — bod eae 

to drefscold = 75 

‘to force . 124 

to hafh 74, 

large to-roaft 

Fritters Apple tomake 161 
. common ditto 161 
clary-ditto 161 


Plumb with Rice 
ditto far 
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Page 
G 
Giblets to flew 57 
Ginger to candy 243 
Good Green to make 197) 


Gofers to make | 165 

Goofe to boil ; 57 
to marinate. 126 
Stubble to roaft ces 
Green to roaft 58 


Goofe berries to bottle 303 
to bottlea fecond 


we 364 
y us 
Goofeberry, pafte 2329 
Grapes to keep 395 
Gravy to draw ar 


to make S 5 


Green Gages to dry 241 
Gruel Barley to make 315 
-. Groat 314. 
Sazo. 215 
Water 310 
H 

_ Haddocks to broil 35 
a fecond way 35 
Ham to boil 69 
to roait 112 
to falt 306 
to {moke 307 
‘Hare Florendine 136 
to hath 76 

to jug - 136%. 
to roatt 69 
to ftew 125 
Hodge Podge - 1237 
140 


-Harrico by way of foup 
: of Mutton or Lamb 140 
Neck of Mutton 141 


Page 
. Herrings to toil a4 
| to fry ‘33 
Jam Apricotsto make = a12 
-* « Black Qurrant!, 214 — 
Green Goofeberry 218. 
Red Rafpberry 212 
Strawberry 212 
Iceing for Tarts 144 
‘a fecond way I 
AlmondforBride 
Cake 205 
Sugar forBrideCake 265 


Jelly Calf’s foot to make Igt 
Savoryfor cold meat 192 
Colouring for IT4 
Craw fifhin Savory 284 
Birds in Savory | 283 
Chickens in Savory 282’ 
Black Currant } 

21 


to make: 

Red currant — 211 
“White Currant = arg 
Fifth Pond in - 194. 
Gilded Fifh in 198 
Fruit in 4 


i  TQ7s 

Hartfhorn to make 2130 

* - afecond way - 192 

Hen andchickens in 198. 
Hen’s Neft | 19 

Floating Ifland in 2090 


Moon and Stars in 203 | ea 
- Pigeons in Savory 283 aye 
Smelts in Savory 28a °° 


‘Tranfp arent 

Pudding 
Moonfhine , - 
Orange 


/ 
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Lamb bits to drefs 282 
Head and Purte- } 
nance to drefs. 9 
~ Leg boiled, and 
Loin fryed i 108 


a Quarter of forced 109 


Stones fricafleed 110 
Lampreys to pot 48 
a iecond way: 48 

to roaft ~ 30 
to ftew 31 
Larks to roaft 67 
Lemonade to make 333 
a fecond way 333 
Lemon drops pee 
Pickle 80 
Peel to candy 246 
Loaf Drunken te make 262 
Oyfters — 40 
Princes  -~962 
_ Royal 26,2, 
Lobftersto boil , 40 
to roaft 40 


to flew 41 
Lobfter Patties to eb ge AX 
Fifh 

49 


to pot s 
Sauce 28 
Pie 156 
‘Macaroni, with Parme- 3 
fan Cheefe to drefs t a 
_ Maccaroons : aes 
~ Mackarel ta boil 32 
~Malt Liquors torefine — 330 
MarmaladeApricet to make225 
Orange 223 
- Quince 2.24, 


Page 
Marmalade Tranfpareht 224 


Mead Cowflip to make 332 
Sack’ - 331 
Walnut 332 

Midcalf to drefs 101 

Mince Pie without Meat 152 

Mock brawn to make —. 302 
Turtle 82. 


Turtle a fecond way 83 
Moonfhine to make © 292 
Moor Game to pot 52, 298 
Mufcles to ftew 38 


Muthroom Loaves 287 
to keep to eat 6 
likefreth 390 


Ditto a fecond way 361 © 
Powder to make 340 


_ to ragoa, 288 

to ftew 287 
another way 287 

to pickle brown 356 

to fricaffee 143 
Mulled Ale — -- 311 
Wine 311 


Ditto a fecond way 312 


‘Mutton a Bafque to make ro¥ 


a Breaft to collar 304 
a Breaft to grill. tog 


Broth to make 313 
to. hafh 73 
to harrico 140 
Hodge Podge PAE 
Kebob’d to make 105 
Leg to force’ 109 
leg to drefs, 
called Oxford § 708 
John ee 
Leg to falt 308 


. Leg fplit and 
a Onion Sauce 
Mutton Leg to drefs, to 
eat like Venifon 
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Mutton neck toharico 102,141 
Neck to make 
French Steaks € 103 
of 
Neckto eatlike} 102 
~ Venifon : 
Shoulder boiled | 140 
Celery Sauce ' 
Shoulder boiled 
called Hen & t 
Chickens; 
. Shoulder boiled ) 
Onion Sauce } ae 
Shoulder furprized 104 
Steaks to broil 71 


O 


Obfervations on boiling 
and roafting Beef, 
Mutton, Veal, and (5? 
Lamb . 


104 


on Cakes 264. 
on Creams Cuf.).. . 
tards, &c. 447 
on Decorations 
for a Table — i 185 


on drefling Fifh 14 
on drying and) _ 
candying — 
on made difhes 7 
on Pies and Pafte 14 


onPoffets, Gruels&c. 308 . 


on Potting and i 
collaring 393 
on roafting wild, 
and tame Fowls } as 
on roafting Pj 
Hare, eke : et 55 
on pickling 342 


on preferving 209 


‘ Qn Puddings 167 


; Page 


ObfervationsonWines; ott 
Catchup, &c. ' 317 
on Soups Mis 8 


on keeping Gar- 
den Stuff i 358 
Fruit 
Orange brandy to make 337 
Chips to candy © 243 


Jelly to make . 210 
Juice 334. 
Marmalade 222° 


| Peel] to ‘candy 246 
Ox Pallates to fricando 119 


1. to fricaffee » 2206 
toftew (119g. 
Oyfter fauce to’ make 60 - 
. Soup 13 
Oyfters to fry 39 
| to pickle | 42 
to fcollop 


; » 39 
‘to ftew & all Kinds) | 
of Shell Fih ¢28 


Ozyat to make | 332 | 
afecond way. 333 
a ae 
Panada favoury 292 
{weet 316 
Pancakes batter 166 ~- 
} Clary 166 
Cream 165 
Fine 166 | 


Pink coloured — It 


Tanfey ett £6GRs. 


Ao) Water lee 
Parfnips to boil | 794 
Partridge to ‘hafh 75 
. in Panes oy Scaae we 

to ftew 4 1 'y 34% ie 4 

to ftew a'fecond? «5 he 
wy §? 

to roaft - 
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Pafte for Defert Bafkets i 188 
for EM dsr By hs 
a Chinefe ‘Temple 

or Obelifk : t 189 

Apricot to make 228 

Cold for Difh Pies 146 

Red&whitecurrants239 


for Cuftards 146 
for Goofe Pie 145 
Goofeberry, 2.39 
Crifp for Tarts 144 
Light for Tarts 144 
Rafpberry | 238 
Pafty a Venifon 145 
Patties common to make 160. 
to fry 159 
Lobfter to Janu a" 
Fifth 
Fine 160 
_ Fried 159 
Savory 158 
Sweet 160 
Peaches to dry 246 
Pears to ftew 206 
Peas Green to boil 78 
to keep . 359 
tokeepa (cou way 359 
to) ftew e {42 
to ftew with Lettuce289 
Peppermint Drops S45. 
Perch to fry — i's) 
in water Soaky. Fu | 
_ Pheafant to roaft 
Pickle Indian to make ps 
In Imitation w g 
Bamboe ; 35 
_ Artichokes 355 
- Barberries |e ne 
_ Red Beet Root 362 
Red Cabbage 354 
-Red Cabbage a Pisa 
4 354 


| fecond way : 


Page 
Pickle white Cabbage 35 
_ Cauliflowers = 3533 
Cauliflowers, a | 
fecond way ae 353 
Cockles 46 
Codlings 325 
Cucumber 342 
Cucumber afe-7 - 
cond way f 343 
Cucumbers in flices 344 
Elder Buds_ 352 
Elder Shoots 352 
Grapes | 354 
Kidney Beans 346 
_ Mangoes 344 
Mackerel 44 
Mufhrooms 355 
Nafturtians 351 
Onions 356 
Oyfters _ 42 
Parfley 351 
Pork © 308 
Radifh Buds 351 
Salmon’ Newcaf- t ‘ 
tle way 4 
Sam phire 346 
Shrimps . 51 


Smelts or Sparlings 45 
Walnuts black 347 
Ditto a fecond way 347 
Ditto green — = 349 
Ditto Olive Colour 348 


Ditto white 349 
Pigs Chops to falt 302 | 
Pig to barbecue — III 
, todrefsin Imita- 
tion of Lamb sas 
Feet and Ears to ey 
ragoo 
Feet andEars 
foufe 


-~_—% 


% Page 

Pig to roaft . . 55 
Pigeons artificial baa ys: 
to boil | 7 67 

to boil with Bacon 133 

to boil in Rice 131 

to broil I3I 

to compote : 129 
to fricando 132° 

to fricaflee 133 

in a Hole 130 
jugged 132 

to roaft _ . 67 

in favory Jelly 283 


_ Pike to boil, 

ding in the Belly 25 
Pikelets to make 7 
Pippins to ftew whole 237. 
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to tranfmogrify 130 
witha Pud- | 


Plaice to ftew 31 
Pork to barbecue. LiL 
Chine to tuff 132 
to pickle 308 
to falt 308 
Steaks to broil 72 
Poffets Ale to make 225 
Almond to make 310 
. Brandy 209 
Lemon 309 
Orange 310 
Sack 3C¢9 
Wine 310 
Potatoes to fcollop — 287 
Pot Beef to ° 2.93 
Beef to eat like 

Venifon oot 

all kinds of 
fmall Birds i beh 
Chars 47 
Fels 47 
- HamwithChickens 297 » 
Hare heck: 
a ae. . Lampreys 48 
Mowe Lobfters ‘ « 48 


Pot Moor Game 


_ Morello Cherries 


Page 

52,298 

Ox Cheek ’ 294 

Pigeons 298 
Salmon 


| 44. 
' Ditto, a fecond ey ‘3 
Shrimps 
Sinetts: or Sparlings: vee 


Barberries for Tarts 229 
Bullace Cheefe - 226 
Cherries in Brandy 336 


Codlings tokeep { 
all the year 

Cucumbers 

Currents redin } 
Bunches i 

Currants white t 
in Bunches 


214. 


~ Black Currant Rob 237 
Currants for Tarts 245). 


Damfons 


: 229 
Elder Rob 


Green. Goofeberries218 


228 


pexe 
_ Grapes in Beard 216 
Green Gage Plums 220. 


= 


Tongues 290 

W oodcocks 297 

~ Veal. 295 

Marble Veal 296 

Venifon - 295 

Preferve Apricots 234 

Apricots green 218 
Barberries: in. 

‘Bunches } 228° 


~ 


Red Goofebérries 226 


Goofeberries, in 


imitation of. hope 229 ae 


3 
| Preferve : 


Lemons carved) 233 
Ditto in Jelly 234 
Magnum Bo- ae 
num Plums } 230. ne 
Oranges 232 
Ditto carved 22 a 
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| Page Page 
Preferve ditto in Jelly 232 Puddings Marrow, a ¢ 
Ditto with Mar- third way i cy 
- malade } 235 Boiled Milk . 182 
‘Peaches 244 a Nice | ro 
Golden Pippens 217 © Orange ' 17 
Kentifh Pippens 217 Orange, a fecond : 
Plumbs Green Gage 220 Way } i* 
Plums Bonum | Plain 174 
Magnum i aoe Quaking 180 
Pine Apples 225 Quaking a fe- ) 18 
Quinces whole 230 cond way i < 
Ditto in Quarters 232 Rice Common 171 
Red Rafpberries 228 Ditto boiled 172 
White ditto ee 3 Ditto ground 179 
Sloe Cheefe 236 Red Sago. 175 
Sprigs Green 220 Sago another way 177 
Strawberries whole 227 Sippet 174 
- Wine Sours 2.30 Tanfey with Al-) 6 
Walnuts black 221 monds 17 
Ditto green 222 Tanfey baked 177 
. Ditto white | DR yr be: Tanfey boiled 176 
- Puddings Almond 168 © Tanfey with 
Apple 169 ground Rice ; 177 
Apricot 174 Tranfparent 175 
Bread 173 Ditto, a fecond way 19g 
; Bread, a fecond : | Vermicelli 175. 
Way 73 White in Skins 189 
Calf’s Feet — 172 Yam 182 
Little Citron eR UH | Yorkfhire under 7 gua 
- Green Codling 178 Meat F ys 
-Boiled Cuftard 169 Puffs Almond 278 
~ Goofeberry + - 182 > Chocolate 279 
Hanover — A 184. Curd 261. 
Herb 182 German 164 
Hunting _ 368 Lemon 277 
~ Lemon” 170 Pies Beef- fteak | 150 
Lemon,a 2d way 170 ___— Bride 355 
Lemon a third way 170 Calf’s-head 151 
Marrow | 179 Codling 153 
Marrowa fecond)? »,, - Chickena favoury 151 
way t 13 rae 
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Page |  ~Page 
Pies. Fel Con 155 Salmon to pot 44 
Egg and Bacon i pe to pot a fecond “sg 
to eat cold 5 haber Shah 
French 146 rolled 24 
Hare. 149 Sayce Apple for Goofe 59. 
Herb for Lent 153 Bread for roait } és 
Hottentot 154 Turkey 
Lobfter. _ 150 For Cod’s Head 2) I 
Mince 152 and Shoulders J * 
Olive 157 ForCad’s Head a i By 
Rook ty ar fecond way a 
_ Salmon 149 Celery 105 
Thatched Houfe 150 Egg for falt Cod 24 
Veal Savory 158 Eeg for roafted fowls 68 
Veal {weet (A159 Lobfter 28 
Nanton 154 for Green Goofe 59 
Yorkfhire Gaofe 148 for Stubble Goofe 59 
Yorkfhire Giblet 156 Oe Sorts of 22 
. a 4 \ 
Onion 59 
Quince uaa 224, Onion for boiled 
“ preferved whole 232, ~ Goofe 57 
glk adh OV ieR tor boiled 
R sr arke 60 
Rabbits to boil 68 for roafted Pig 56 
Florendine 137 for roafted Pig a 6 
Fricaflee brown 139 fecond way 5° 
Fricaflee white 139 for Salmon 34 
to roaft 68 Shrimp 
furprized 138 for boiled’ Turkey, i. ‘ " 
Rafpberry Brandy 330. a fecond way t 
Cream 251 White for ath , e 
Red Jam 212 White for fowls | 
White Jam 213 White for boiled 4 
Pafte 238 hreaft of Vea] : 
Drops 245 Saufages to fry | 290 2 
Ray, or cate to boil 34 Scate or Ray to boil | 34 
Ruffs and Rees to Seale 60 Scotch Collops brown 6 
S ..» * Collops French way 97_ 
3 Collopswhite = g6." ah, 
Uae... $2g0. to make with Milk 315 . Collopstowarm 73 _ . 
‘ ee Sale on to boil a +: Sheeps rumps and Kidneys 106 
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Sherbet to make: neiwmhy 
to make a fecond 
way a } 335 
Shrimps to ftew 41 
' Shrub Almorid 337 
Currant 337 
another way 336 
Smelts or Sparlings tofry 36 
Snipes to roaft 66 
Snow balls to make 2.36 
a difh of 305 
Soles to caveach 50 
to fry 25 
to marinate 35 
Solomongundy tomake 280 
a fecond way 281 
Soup Almond to make’ 6 
a-Ja-Reine — 4 
Conmimon Peas 10 
. Oyfter . 132 
Craw fifth’ 13 
Gravy with yel- 
thie scat ; i: 
Green Peas 9 
Green Peas i 
-without Meat ie 
White Peas ~ I 
Hare 
Onion 
_ Brown Onion 
- White Onion 
— Ox Cheek 
Partridge I 
~ Peas for Lent } 


Partable for Tra- 
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Cz vellers J 
Rich Vermicella = 4 
Tranfparent | 
Pees aL NAT Aa ge 12 and 13 
> Spinage to flew” 77 
_ “Bprats tobake | 


34 
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Stew Cheefe with light } a 

wigs 5 

Carp 29. 

- Ducks : 127 

Ducks an 

. Peas Green } 128 

Hare.» taeeer 135 
Oyfters & all forts 

vrthell Fite’ }3° 

Partridge 134. 

Ditto a fecond way 134 

Pears . 206 

Peas 142 


’ Peas with Lettuces 288 
Rump of Beef 115 
Tench. 29 
Turkey brown’ 121 
Ditto with Ce- i i 

lery Sauce 2 
Strawberry fam to make 212 


to preferve whole 227 

Stum to make . 329 
Stuffing for a marinate ; 

Goofe i ai | 
Sturgeon to drefs 30 


 topickle ° 41 
Sugar to boil candy Height 247 
Sugar to-fpin Gold Colour 189 


Silver Colour 188 
Spun Sugara Deffert of 190 
_ Sweetbreads a-la-daub 98 


to fricaflee brown 9g 
to fricaflee white 99 
forced 98 
to ragoo 9 
Syllabubs Lemon to make 207 
Lemon a fecond )- 


wae ¢ 208 
‘Solid 207 
under the Cow  ~=—208 
Whip ; 
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Teale to roaft 66 

Tench to ftewbrown  ~— 2g 

+53) "to few 307 

Toaft fried to make. 263 

‘Tongue to boil 9 

to falt a ae BOR 

Trifle to make 255 

Tripe foufed Ri gee 

‘Trout to fry : 36 

Turbot to boil = ey 
Turkey boiled, Oyfter 

. Sauce : 60 

a la-daub, hot 122 

cold 122 

to hafh ura. 

to roaft 62 

foufed 304. 

ftewed and Ce- oa 

lery Sauce ; 4 

ftewed brown 121 


Turtle to drefs 1oolb. | 
Weight 3 
to drefs afecond way 1g 
artificial to make. 84 
Forcemeat for ditto 85 


. Whitings to broil 
~ <! “adecond way — 25 ike 


a . + Page 
Veal Neck.of Cutlets. 2 
Olives . ray) 
Ditto a fecond way 35 


Venifon paft 194 
to hafh_ pa a 
Haunch roafted 79 
Vinegar ElderFlower 240 
_ Goofeberry = ax 
Sugar 345 
_ Tarragon 340 
Violet Cakes 240 
WwW 
Wafers to make if an anne 
Wafer Pancakes 265 
Water Imperial - 35 
Barley 314 
Web filver to fpin 187 
Gold to fpin — 188 
Whet before Dinner 139 
Whey Cream of Tartar 314. 
Scurvy grafs 314 
Wine). ate tee 


Mock to drefs 82 Wigs light to make 27% 
afecond way $3 Wine Balm 327 
. | ahs Blackberry 222 
Vv ; ” > Birch 324 
Veal a breaft to boil ot >. Bircha fecond way 326 
a Breaftto collar go.’ Clary . 3491 
Ditto to porcupine &g ~ Cowllip iste sae a) 
Ditto to ragoo go Ditto a fecond way 326 — 
a Fillet bombarded 93 ‘Red Currant 9323. = 
_ toragooa Fillet 100 Ditto a fecond way323 _ 
to ftew a fillet 100 Flder-Flower 29 
to fricando 94 Elder rain >. 3797 °> 
at 1) ae a. _ Ginger mae 
to difguifea Leg 10% Pearl Goofeberry 325 
_. to mince | 73 Goofeberry a fe-2 >. 
sto a-la royal a Neck fond way 37% 
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Wine Lemon to drink 1, Wine Smyrna Raifin . 319 
like Citron water t Sects Raifin another way 320 


a fecond way © 318 — Rafpberty — 922 
Orange 318 Sycamore 324 
afecond way ——_ 318 Walnut 325 
a third way _319 Woodcock to hafh | 75 
Acid Raifin to cure - 327 Ditto to roaft 66 
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_ The following ufeful and entertaining BOOKS are pub- 
lifhed by R. Batpwin, No. 47, Pater-Nafter-Row. 


G Bare History of Joun Juniper, Efq. alias JUNIPER 
. Jack. In three Vols. 12mo. Price gs. fewed. Publith- 
ed by the Editor of the Adventures of a Guinea. Containing 
the Birth, Parentage, and Education, Life, Adventures, and 
Character, of that moft wonderful and furprizing Gentleman. 
2. The Adventures of Giz Bras of Santillane. A new tranf- 
lation by the Author of Roderick Random. Neatly printed in 
four Vols. 12mo0, and adorned with thirty-three beautiful Cop- 
per-plates. Price 12s. bound, the 6th Edition corrected. 

3. The Adventures of TeLemacuus, the fon. of Ulyfles. 
Written by the Archbifhop of Cambray. To which are added, 
the Adventures of Ariftonous. Done into Englifh by Mr. 
‘Litterbury and Mr. Bowyer. The nineteenth Edition, adorned 
with a new Map illuftrative. of the Work, and a Head of the 
Author. In 2 Vols. Price 7s. | 

4. The Adventures of RopertcK Ranpom, By T. Smol- 
let, M.D. 2 Vols. ramo. Price 6s, 

5. The Rampier. By Dr. S. Johnfon. 4 Vols. 12mo. 
twelfth Edition. Price 12s. | 

6. The ADVENTURER. By John Hawkfworth, LL. D. . 
Jofeph Warton, A. M. and others. In 4 Vols. 12mo. Price 
bound 12s. A new E[dition. 

7. The Life and ftrange furprifing Adventures of ROBIN- 

. son Crusor, of York, Mariner, who lived eight and twenty 
Years all alone, in an uninhabited Ifland on the Coaft of 
America, near the mouth of the great River Oroonoque, having 
been caft on Shore by Shipwreck, wherein all the Men perifhed 
but himfelf; with an Account how he was at laft as ftrangely 
delivered by Pirates. Written by himfelf. The fixteenth 
Edition. 2 Vols. 12mo. Price 5s. adorned with Cuts. . 

8. The Lapres Lisrary : Containing the Sentiments of 
Chaftity, Modefty, Meeknefs, Charity, Envy, Detra@ion, 
Pride, Drefs, Recreation, Religion, Zeal, &c. with general 
Rules for a Lady’s Condué&t in every circumftance of Life, 
‘whether as a Daughter, Wife, Mother, Widow, or Miftrefs — 
of a Family, 3 Vols. 12mo, feventh Edition. Price gs, bound, 

g. ThePatus of Virtue delineated: or, The Hiftory 


and Sir Cuarzies Granpison, in the Compafs ofa Pocket 
olume, neatly printed on fine Paper. 

_ © Great Bleffing’s ever wait on virtuous Deeds, 
© And though a late, afure Reward fucceeds.” =| Mae 


proper prefent for young Ladies and Gentlemen. 
dition, Price 2s. 6d. neatly bound. 


in miniature of the celebrated PameLa, Ciarissa HarLowg ~~ 


~ 


| BOOKS printed for R. Batpwin, €e. 

10. PAMELA; or Virtue rewarded. In a Series of Familiar 
Letters, from a beautiful young Damfel to her Parents. 4 Vols. 
¥3th Evition. Price 14s. ‘ 

rr. CLARIssa ; or, The Hiftory of a young Lady ; com- 
prehending the moft important Concerns of private Life, in 
8 Vols. 12mo. Price 1], 8s. | 

12. MepiratTions and ContemeLations. Containing 
Meditations among the Tombs—RefleGtions on a Flower 
Garden—-And, a Defcant on Creation. Contemplations on 
the Night—Contemplations on the ftarry Heavens.x—And, A 
winter Piece. By James Hervey, A. M. Late Reéor of 
Welton Flavell, in Northamtonfhire, In one Vol. fmall Otavo, 


‘neatly printed from a ‘Copy corrected by the Author a fhort 


Time before his Deceafe, and adorned with two Frontifpieces 


_éngraved by Grignion. A new Edition Price 5s, 


‘The famein one Volume, large 8vo. Price 7s, 
«> The famein one Vol. 12mo. Price 3s. "1 

17. Rericious CourTsuiP, being hiftorical Difcourfes on 
the Neceflity of marrying religious Hufbands and Wives only. 
As alfo,. Of Hufbands and Wives being of the fame Opinions in 
Religion with one another; with an /ppendix on the Necefiity 
of taking none but religicus Servants, and a Propofal for the 
better. managing Servants, 21ft Edit. 12mo. Price 3s. 

14. A Faminar ExpLtanaTion of the Law of Wills 
and Codicils, and of the Law of kxecutors and Adminiftra- — 


tors.. Alfo the Rules by which Eftates in general defcend, 


with the Diftribution of perfonal Property, when no Will is 
made. ‘To which is added, Plain InftruGtions for every Per- 
fon tomake his own Will, with the neceflary Forms for that 
Purpofe ; and the Expence of obtaining Probates and Letters 
of Adminiftration. By T. E. Tomlins of the Inner Temples 
Barrifter ‘at Law. 5th Edit. corrected. 
15.A Key to Civin ARCHITECTURE; or, the UNIVERSAL | 


‘Bririsu BuitpeERr, containing the Principles and Properties ~ 
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